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KRAUT CUTTERS 


The @nly Machines That Turn Out That Leng, Fine Cut Kraut 


John E. Smith’s Sons Co. 
50 Broadway Buffalo, N. Y. 


THE STICKNEY FILLER FOR COND. MILK 


Immediate Delivery 
NEARLY 300 IN USE—OVER 60 IN ONE CONCERN 


HENRY R. STICKNBY 
51 CROSS STREET PORTLAND, MAINE 


THOMAS F. LUKENS COMPANY 


Five Gallons Cans for Tomate Pulp & Fruit Juices, Etc. 
Wire or Bar Solder, Flux and Canners’ Supplies 
Send For List 


238 N. FOURTH STREET PHILADELPHIA, PA. 


Canning Factory Superintendent 


Would you be interested in an EL FLO Safety Steam 
Canner? Complete and equipped ready for attaching to 
Boiler. All Steam fiittings for operation. Surest—simplest— 
safest and handiest Outfit on the market. Canning capacity 
at each filling 514¢ bushels of Tomatoes or other similar fruits 
and vegetables. It holds 114 No. 3 quart cans at each filling. 
Processing finished in 23 minutes. 

Price crated and fully complete, $77.50. We also have 
Sanitary Sealers and all Canning accessories. 


Write for Catalogue 
Home Canner Mfg. Company 
Hickory, N. C. 


WEEKLY REVIEW 


Tight Money Affecting the Buying Market—Crops Are Making 
Good Progress—Peaches and Apples Much Better 
Than Last Year. : 


The tight money market is now blamed for the lack of 
buying in the canned foods market, rumors creeping out from 
various—stragic—points that the banks had warned the buy- 
ers to curtail their operations and go slow. Don Quixotte 
made himself famous by trying to fight a wind-mill, and tnat 
is just what anyone would do who will try to fight the rumor 
factory; but there is nothing which compels you to believe the 
rumors. Money is tight, of course, we all know it, and none 
better than the canners who are now busily engaged in trying 
to secure sufficient to conduct their business properly this sea- 
son, and to conserve the foods which will be so badly needed 
this fall and winter. But if the jobbers had the word to buy, 
they’d buy, for in some lines of canned foods they are very 
hungry buyers. However, the lack of interest is doing the 
canners no harm, but, on the contrary, much good. The far- 
sighted canners will not sell at this time, either spots or 
futures, because they know that prices will be very much bet- 
ter this winter, and the weak-kneed brethren who always rush 
upon the market with their spots at the first sign of a decline, 
do so in vain now, because there are no buyers. So it may 
turn out.that these will be forced to make a profit in spite of 
themselves. Have you ever fussed and fumed because you 
could not find a market for goods at a price which you knew~ 
meant a loss; only to later sell the same goods at a very nice 
profit, and then smiled complacently to yourself as a wise 
old bird, when you knew it was all due to damphool luck? 
If you are a canner, you have. 

In the comic section of the metropolitan dailies there oc- 
casionally appears a heading “Goat Getters,’’ and we beg to 
submit the following for first place: At the recent meeting of 
the Canned Goods Exchange the brokers who issue weekly cir- 
culars were rather severely criticised for occasionally quot- 
ing canned foods at lower prices than the actual market. Now 
comes a weekly letter from A, W. Sisk & Co., Preston, Md., 
large operators both as canners’ agents and brokers, under 
date of July 22, and the first paragraph reads: ‘We hear re- 
ports of tomatoes being offered at prices below our quotations 


‘ 
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and in tracing some of these sales down we find that the qual- 
ity is not the regular standard. Quotations given below rep- 
resent the very lowest on good standard stock.” If the geods 
so offered are their own no one has any right to object; but, 
if they are the goods of a client of this broker, we can imagine 
that such news will “get their goats;’’ for, as a rule, sellers 
prefer the top of the market rather than the very lowest. At 
least they do in every other line of merchandising. 

Crop reports appear more encouraging every week, There 
has been a plentiful supply of rain, generally speaking, in all 
sections, and mixed with it enough Of real summer heat and 
sunshine to make crops jump. In the tomato growing regions 
of this Tri-State section the acreage is in good condition and is 
larger than early expectations promised. The one fly in the 
ointment is the question of a sufficient supply of cans. This 
worry has reached the growers, and they are now sending their 
representatives into this city to find out the facts in the case, 
fearing, as they do, that when the tomato crop is ready for 
market, prices may rule very low for want of buyers, and 
that buyers will be wanting because they have not the cans to 
pack the tomatoes in. All indications point to just that con- 
dition. 

A very good report of the Wisconsin pea canning situa- 
tion is given this week by Wrangler, who has been circulating 
among them for the past fortnight. It will be seen that the 
promise of an output does not exceed 75 per cent. of normal on 
either Alaskas or Sweets. New York State may beat this, but 
it is an open question at this time. 

Corn is making good progress under fine weather condi- 
tions, and this applies in all the great corn-growing sections. 
Most reports state that the corn canners are well sold up on 
futures, and are not interested in further business. The acre- 
age is not up to normal and they prefer seeing some sure signs 
of filling the orders in hand before attempting to sell further. 
The market prices are all in favor of the canners on this ar- 
ticle, the very reverse of the tomato situation, and in this sense 
marking one of the contradictions of the times. With spot 
corn practically cleaned up and futures well sold up the out- 
look for the corn canner is as bright as he might wish it, 

String beans retain their strength based upon a shortened 
acreage and rather unfavorable crop conditions, as this product 
has not profited from the moisture and cool weather of the 
spring and early summer. Reports of insect troubles are com- 
ing from all sections and affecting all manner of crops. But 
string beans are peculiarily susceptible to troubles from cold, 
wet conditions, and we have seen whole fields that look as 
brown as copper and from which there can be but little or no 
returns. New Jersey reports the presence of devastating in- 
sects on its tomato vines, and reports of damage run all the 
way from a trifle to 100 per cent. 


The arrangements with the sugar barons seems to have 
relieved that situation somewhat, but not in a way to reduce the 
cost of fruits packed in heavy syrup. An interesting report 


has just been issued by the University of Maryland and which 


is as follows: 


College Park, Md.—Maryland has prospects for 


dustry. 


Springs, Ark., on July 4th. 


country. 


said to be free from disease and in fine growing con- 
dition. 

Maryland growers, however, will have sharp com- 
petition in marketing their crops from other apple- 
growing sections in the East. The State of New York 
is leading the country in prospects for a bumper crop 
and it is estimated that 6,494,000 barrels of apples 
will be picked from the orchards in the Empire State 
this fall. Pennsylvania also is expected to produce a 
crop almost double that of last year, and Virginia has 
prospects for more than 2,000,000 barrels, The big 
increase in the East, however, is largely offset by the 
setback in the large apple-growing States of the West. 
In the State of Washington alone the forecasted yield 
will be more than 2,000,000 barrels short of the 1919 
crop, and in Idaho, Colorado and Indiana large reduc- 
tions are noted. 

The forecasted peach crop for Maryland is 818,- 
000 bushels. Leaf curl and brown rot is reported 
from some of the counties, but generally the predic- 
tions are favorable. Virginia, West Virginia and 
North Carolina will show big increases over last year 
in their peach shipments, while Georgia and Califor- 
nia, the two leading peach-growing States, will show 
considerable losses. 

Up to July 3, early fruits and vegetables shipped 
from Maryland indicated substantial increases in pro- 
duction over last year. The State shipped 763 cars 


_of strawberries, 152 cars more than 1919. White 


potatoes from other points than the Eastern Shore 
filled 83 cars, as against 25 up to the same time last 
year. Mixed vegetables amounted to 88 cars this year, 
while up to the same time last year but 11 cars had 
been shipped. 


NOTES AND OBSERVATONS. 


“Harvey” Holt Passes Away—Harvey Monroe Holt, one of 
the best known brokers in the business, and for many years 
one of the leaders in New England, with offices in Boston, 
died at his home on July 20th. 
great shock to the writer, and we know it will to all the in- 
He was a prince among men; honest, straightforward 
and industrious, a staunch friend and faithful worker. 
this writing we have no news of the cause of his death, but 
whatever it was his passing will be the occasion of real grief 
among a great host of friends in this industry. 
George W. Lowden Dead—One of the best known oyster 
canners of the country, Geo. W. Lowden, died at the Hot 
Mr. Lowden had for years con- 
ducted one of the big oyster canning business at Savannah, 
Ga., and was known throughout the length and breadth of the 
He was a quiet, unassuming man, not given to at- 
tending the conventions to any great extent, and therefore 
not popularly known to the industry, but was one of the 


pioneers in the Southern oyster canning business and long a 
prominent factor in it. 


Personally this came as a 


At 


171,000 more barrels of apples and 87,000 more bush- 
els of peaches this fall than last year, according to the 
July 15th report on fruit conditions issued by S. B. 
Shaw, secretary of the Maryland State Horticultural 
Society, in co-operation with the University of Mary- 
land Extension Service and the Bureau of Crop Es- 
timates, Department of Agriculture. 

The prospects for the apple crop in the State 
have improved decidedly since the June forecast, and 
the esitmated yield for this fall is 397,000 barrels. 
Reports received from the counties indicate particu- 
larly large crops of York Imperials and Ben Davis 
varieties and almost without exception the fruit is 


We learn now that his son, Harry O. Lowden, will con- 
tinue the business without interruption, and the industry will 
welcome this son of a fine father, 

Canners to Hold Important Meeting—Cleveland will be the 
gathering place, August 5th, 6th and 7th, of a number of the 
principal committees of the National Canners’ Association to 
discuss many questions having to do not only with the welfare 
of the canning industry, but the association itself. 

The raw products committee will have to consider com- 
plaints which have recently been made in reference to bastard 
seed which in certain localities has seriously interfered with 
canned peas. It is possible this may lead to a discussion of 
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HANSEN SANITARY 
CORN COOKER FILLER 


The Hansen Corn Filler embodies features which the canner has long desired. Weaknesses and ob- 
jectionable features have been eliminated without sacrificing any of the good points of prior fillers. 


A real sanitary filler. It can be taken apart (including 
the cooker) without the use of tools, cleaned and assem- 
bled in a few minutes. 


Pistons, discharge a, slides, etc., are made so 
that they are interchangeable and will fit any of the 
cylinders. 

Can change the amount of fill of the can while the filler 
is operating at full speed. 

Has eliminated the cause of pistons sticking. 


Is provided with a safety shearing pin which acts in 
case a cob nail, stone, stick, etc., gets caught between 
cut-off plate and cylinders. 


Fills absolutely uniform over 140 cans per minute with- 
out spill. 

Will discharge cans to the closing machine at the highest 
speeds without slopping. 

Has a worm can feed that is distinctly different and 
positively will not smash the cans. 

Has all running bearings and shafts provided with 
grease or oil cups conveniently located. 

Has all cans and working parts except the driving gear 
above the can track so as to be easy accessible. 


Cams are of a large diameter with a comparatively low 
lift which on the noisy jerking action due to the 
rollers striking an abrupt cam. 

Cam rollers are made of hardened tool steel and can be 
easily oiled. 

Parts which come in contact with the corn are made of 
high grade bronze (not brass) eliminating all tinning. 


Has far less parts than any other corn filler, is simple 
and durable in construction. 

Has only four gears (two alike) on the filler and two 
(alike) on the cooker. 

Can circle is only 13” in diameter and the cans are 
about apart. 

Has seven filling cylinders or pockets. 

Cooker is fastened on the filler frame but is driven inde- 
pently direct from the filler countershaft overhead. 


Requires less floor space than any other filler. 

Is easily operated and foolproof. 

Workmanship is of the highest grade. 

— steam joint on cooker cannot leak and will not cut 
shalt. 

Cooker has 20% greater capacity than any other filler. 
Stirrer can be instantly removed, cleaned and replaced. 


WRITE FOR CATALOG 


THE WISCONSIN CHAIR COMPANY 


MANUFACTURERS OF HANSEN PEA FILLER, CONVEYORS, GALLON FILLERS, CHERRY FILLERS, CAN WASHERS, ETC. 


Canning Machinery Division Port Washington, Wis. 
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NEW YORK MARKET 


Buyers Shopping for Small Amounts-——Buyers Generally Lack- 
ing and Sellers Not Seeking Business—Can Situation 
Worrying All Canners—Tomatoes Dull— 

Corn About Cleaned Out—Peas in 
Good Demand for Fancy—A 
Word About Each 
Article. 


Reported by Telegraph. 


New York, July 23, 1920. 

The Situation—The interest in the market is limited to 
small lots, for which buyers shop about and ask for rather heavy 
concessions when they do place an order, Virtually no change in 
either demand or prices has taken place lately, and important 
interests in the market say that they see nothing in sight that 
will bring about important changes in the next few days, at least. 
It is vacation time, and not only members of the trade, but buyers 
and consumers are all taking as much time off as they can get. 
Business is usually dull in canned foods as well as in other 
commodities at this season, and though it is perhaps a shade 
worse this year, the fact remains that it makes little difference 
with the situation whether buyers come or not. Sellers are not 
urging business, and most of them refuse to accept concessions, 
unless it is asked upon a considerable order. Conditions are 
no better and no worse, with the exception of tomatoes, which 
are a shade weaker, and Maine style corn, which has dropped a 
few cents. In other lines the situation seems to be about the 
same, No interest is shown in futures. Buyers are taking noth- 
ing in them that amounts to anything. Holders would be glad 
to dispose of their stocks, but the opportunity to sell is not yet, 
it seems. Inquiries are limited to a few from scattering points, 
while those who commonly buy with moderate freedom at this 
season are acting very conservatively this year. News from 
California says that fruit canners are withdrawing offerings, and 
say they shall put up no fruit this seascn. One important can- 
ning company says it shall close its Maine sardine plants to- 
morrow. It would appear, therefore, that the outlook doesn’t 
favor much of a surplus if these curtailments are to be followed 
in other lines. 

Tomatoes—The market is dull and neglected. Perhaps if 
stocks could be moved freely from factory points more buying 
interest would develop, but as it is the freight situation is holding 
up shipments, and permits, too, are slow in coming, so that it is 
difficult to be certain that fresh stocks can be obtained. The 
fact that buyers are showing little interest might be changed if 
the various disturbing factors could be removed, but inasmuch as 
the general conditions which govern shipments seem likely to 
remain in control for a time, yet it is impossible to offer a sug- 
gestion as to when the market is likely to revive. The inside 
figures on the spot are: No. 2s, $1.15; No. 3s, $1.60, and No. 10s, 
$5.50. Nothing but routine orders have been received this week. 
Tin plate is hard to get, and canners say they may be forced 
to make a short pack, and they do not encourage brokers to 
accept further orders. Yet, where they go looking for business 
they find a lack of buying interest. A shortage is feared in No. 
10s, since it is hard to secure the large cans. California No. 2%4 
standards are taken in lots of perhaps 500 cases at $1.50a1.60, but 
seldom in larger quantities. But this business seems to be better. 


Retailers report little or no trade in tomatoes, and are not plac- 
ing orders for further supplies. 


Corn—Southern Maine style standard corn is about cleared 
on spot. Desirable lots are entirely out of the market, and buyers 
are obliged to take the poorer qualities. The inside quotations 
put out by canners is $1.25, f. o. b. factory. Most packers are 
asking at least 5c more and some are asking as much as 10c. On 
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the other hand, some offerings of Southern Maine style pack are 
quoted 5a10c below the regular figure, largely because of the 
quality. Not much business is reported in either. Maine fancy 
is scarce on the spot and all in holders’ favor. Western pack 
remains unchanged, but little business is done. Most holders are - 
firm and refuse to make concessions. New York State pack is 
hard to find, and prices are held stiffly as quoted. Buyers have - 
searched for lots at a price, but they are scarce, and the quan- 
tity is too small to consider. 

String Beans—New Southern pack is held firm because of 
the light supplies of new stock in sight. The shortage is reported 
at from 40 to 60 per cent, depending upon the locality. Holders 
are not urging sales, and when buyers ask for supplies they are 
told that they must pay the full outside figure or not get the stock. 

Peas—New Southern pack are selling well, and the fancy 
grades appear to be most in demand. Sweets are rather scarce, 
and buyers show a preference for these grades. Buying is chiefly 
in small lots because of the impossibility of getting anything 
further. Other grades are not wanted so much. Standards are 
fairly active, but a slight falling off in interest has developed 
since last week.. Wisconsin pack seems to be firm under moder- 
ate buying. Most holders are cautious about letting too large a 
proportion of their stock go. Movement into consumption is not 
especially active at present. Fresh green peas are in competition 
now. Some shipments have come through without difficulty, while 
others are held up. 

Fruits—Prices are no different from those of last week. 
Holders are not anxious to sell. The constantly repeated asser- 
tion of the California packers, that they are not going to put up 
much this year, has the effect of making holders more determined 
to keep what they have in hand. Prices are running strong and 
high on some of them, though as a whole the market is quiet and 
buyers appear indifferent. Reduced prices would bring out a 


‘good many large orders, but purchasers hesitate to place very 


liberal orders under present conditions. 
ness is stirring at the present. 
only small lots. 

Peaches—The movement is a little slack, largely because 
buyers do not like to pay the prices asked. But they are obliged 
to if they get the goods. Movement into consumption is small, 
fresh fruit attracting the attention of buyers. It is said that 
the reports from California are all to the effect that the quan- 
tity put up this year will be smaller than most buying interests 
think. No sales of importance have been consummated this week. 

Apricots—The price of fresh fruit, $110 a ton, is retarding 
operations in California and is causing packers to refrain from 
operating. They are sending notices to their customers that they 
do not intend packing this season, and that they must look else- 
where for their fruit. How extensive this refusal to pack may 
be cannot be told, but a number of canners have sent out such 
notices. 

Berries—While the new pack is coming in slowly business 
is slack, and almost nothing is done. Movement is in small lots 
chiefly, while the buying of all sorts is upon a very small scale. 
The price is so high that it frightens most buyers. What the 
total pack will be in the most wanted varieties it is impossible 
to say. i 

Salmon—According to the latest reports the market is 
cleared of 1920 pinks and sales will have to be made from second 
hands in the future. How true this is cannot be told, but that is 
the report, and some interests are satisfied it is true. One or two 
holders are quoting No. 1 medium talls at $2.10a2.25, a reduction 
of 10a15c. A number of odd lots have come on the market this 
week, and have sought buyers. Few seem to be interested. They 
believe the supply is larger than has been reported. Until they 
are certain, they are taking no chances. 

Sardines—If the Seacoast Canning Company, and some ° 
others shut down their Maine plants this week, it will mean a 
considerable curtailment of production, which will tell upon the 
market later. No business is reported in any grade. 


On the spot little busi- 
Inquiry seems to be limited to 
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PICKED UP IN. PASSING. 


As showing something of the state of things that confronts 
canned foods men in one form or another, the report from Maine, 
that sardine men contemplate closing their plants, may be cited. 
As has been pointed out before, tin to make cans has been high 
in price and, because of poor transportation facilities, hard to get. 
Not neariy enough cans have been available. Then, too, it is 
hard to find sufficient labor to do the work. After the canning 
is completed it is equally as difficult to obtain transportation for 
the canned article. A New York house told its customers last 


week that sardines bought now cannot be delivered before Sep- 
tember at the earliest. Then, on top of these difficulties, comes 
the matter of sales. Apparently few people want sardines. Any- 
how. they are not buying. Taking all these retarding factors into 
consideration, some packers are disposed to close their plants and 
take no chances on losing. They have not decided to do it, but 
they are talking of it. The situation is too complicated to en- 
courage future operations. 

Seggermann Brothers, Inc., have appointed H. G. Clarke head 
of their San Francisco office. Mr. Clarke was formerly in charge 
of the Los Angeles office of the Kelley-Clarke Company. 


One large factor professes to see a possibility that apricots 
will pick up. Most of those now here are graded as seconds, but 
they are good quality seconds, and at $2.00, the price asked for 
them, should be considered a good investment. The opening price 
when these goods were packed was $2.90 for this grade. Some 
canners are not putting up any apricots this season. The $110 
per ton price has influenced them not to pack. Not much interest 
is shown, even though the price is low and the quality good. Some 
holders believe business will improve in the near future. 


Hawaiian pineapple packers are now paying growers $40 a 
ton for fresh fruit, an advance this year of $13 a ton. This 
will yield about $6,000,000 to $7,000,000 additional to divide 
among growers. 


Information from the Southwest concerning salmon is to the 
effect that while business has probably been backward, consuming 
demand has slowly run down stocks, and stocks in retailers’ hands 
are undoubtedly small, probably smaller than for many years. 
Apparently the present juncture offers an opportunity for a very 
considerable business, and the heaviest consuming season is at 
hand, 


If all the different countries now reported actually begin the 
production of sugar, as reports say is contemplated, prices should 
recede considerably next year. After all it is the law of supply 
and demand at work that maintains the present prices. When 
supply overtakes demand, or possibly passes it, the situation will 
change and prices, or that portion which is inflation or artificial, 
will come out, and the remainder will be a reasonable figure. 
But the supply must be sufficient, else conditions cannot change 
materially. 

The Seacoast Canning Company says it will close its Maine 
sardine plants temporarily next Saturday until August 1. Short- 
age of cans and delayed transportation are given as the reason. 
Probably other plants are equally hampered, and a prospect of a 
short pack looms large because of these forced shutdowns. 

Letters coming from numerous California fruit canners are 
to the effect that many will not pack this season. They say that 
the advances aggregate 50 per cent, as compared with last year, 
and they feel that the future is too uncertain to warrant packing. 
How general this planned shutdown of fruit canning plants may 
be is a question no one can answer now. 


The Kelley-Clarke Company says that it is not booking orders 
on 1920 pack as, yet, excepting in halves and tall Alaska sock- 
eyes, the halves hand-packed. They say that this particular sal- 
mon will take the place of Puget Sound sockeye, and is probably 
the fanciest salmon put up in Alaska. All bookings are subject 
to approval of price. 

One firm offers No. 10 tomatoes at $5.40 and spot No. 1 
labeled, 10 per cent added water, at 63¢e. 

Offerings of apple butter, Pennsylvania pack, are: No. 2 
standards, $1.65; New York State No. 214 standards, $1.85. 

Pie peaches, No. 10s, are quoted at $3.00, f. o. b., New Jersey 
factory. 

The Booth Packing Company offers sweet potatoes as follows: 
No. 24%, Oval brand, shipment from full pack, $1.85, f. o. b. Bal- 
timore, subject to confirmation. Only ten cars in this lot, and 


. the company says it is probably all they will have to offer this 


year. 

Copper River sockeye salmon is quoted at $3.50 for talls and 
$2.60 for halves. 

Spot tomatoes are quoted in Los Angeles at $1.25 for No. 2% 
standards with puree; solid pack, $1.60, and No. 10 standards 
at $4.50. } “HUDSON.” 


E. W. 


Main Offices: 
American Factories: 


CHICAGO, People’s Gas Bldg. 
CINCINNATI. Union Trust Bldg. 


1857 
LONDON, ENGLAND, Pocock Street, Blackfriars Road, S. E, 


Bliss Company 


BROOKLYN, N. Y., U. S. A. 


BROOKLYN, N. 
SALES OFFICES 
DETROVE Dime Bank Bldg. 
BUFFALO, Marine Bank Bldg. ST. LOU 
FOREIGN SALES OFFICES and FACTORIES 


-c PARIS, FRANCE, 100 Boulevard Victor-Hugo, St. Quen 


A BATTERY OF “BLISS” 
BODY MAKERS 


Five ‘“‘BLISS’’’ Body Makers are 
working steadily in the plant of Corn 
Products Refining Co., Argo, Ill. to 
keep it supplied with containers for 
its immense and steadily increasing 
output of Mazola. 


These machines are used for mak- 


ing the pint, quart, 2 quart and 
gallon sizes of cans 


Y. and HASTINGS, MICH. 


CLEVELAND, Union Bank Bldg. 
18, Boatmen’s Bank Bldg. 


1920 
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se output of Alaska or early peas, now all finished, will average 


Out Among the Pea Canners—A Vast Fertile Field—Pea Pack 
Looks Like 75 Per Cent.—Finest Alaskas Ever 
Packed—Pea Louse in Late Peas—Hail 
Storms Do Damage. 


Reported by Telegram 


Afield in Wisconsin, July 22, 1920. 

Out Among the Canners—How can you expect a fellow to 
write about the Chicago market when he has not been within 
200 miles of Chicago for a week? I have been up in Wisconsin 
visiting the pea canners, driving a Dodge touring car. The speed- 
ometer registers 375 miles since I started, and I have visited 17 
eanneries so far, as follows: 

Fort Atkinson Canning Co., Fort Atkinson, Wis.; Jefferson 
Canning Co., Jefferson, Wis.; Lake Mills Canning Co., Lake Mills, 
Wis.: Waterloo Canning Co., Waterloo, Wis.: Watertown Canning 
Co., Watertown, Wis.; Columbus Canning Co., Columbus, Wis.; 
Elba Canning Co.. Astico, Wis.; Progressive Canning Co., Astico, 
Wis.: Badger Canning Co., Beaver Dam, Wis.; Fox Lake Can- 
ning Co., Fox Lake, Wis.; Cambria Canning Co., Cambria, Wis. : 
Randolph Canning Co., Randolph, Wis.; Grand River Canning Co., 
Markescn, Wis.; Markeson Canning Co., Markeson, Wis.; Fair- 
water Canning Co., Fairwater, Wis.; Repon Canning Co., Repon, 
Wis.; Brandon Canning Co., Brandon, Wis. 
about 20 more. F 


I expect to visit 


I have traveled through the finest agricultural country I have 
ever seen, and I have seen nearly every famous section in the 
United States. For thoroughness of cultivation, versatility of pro- 
duction, perfection of natural irrigation, I have never seen any- 
thing equal to this section of Wisconsin. Every square foot of 
the land seems to be teeming with rich and valuable crops—wheat, 
oats, corn, potatoes, hay, peas, beans, beets, cabbage, alfalfa, gen- 
eral gardens, clover, timothy, buckwheat, rye, barley and others 
I cannot think of represent the glorious versatility of the soil. 
There is a good canning establishment in nearly every county, 
sometimes two or three, and the dairying industry is well estab- 
lished, important and growing. 

There are many large manufacturing estublishments in the 
larger towns, and labor difficulties are comparatively unknown. 

Though jeweled with lakes and bedecked with rivers, the 
country is not flat, but rolling and hilly, and its desirability is 
proven by the excellence of the farm dwellings and beauty of 
the towns, proving that the advantages of the State have found 
appreciation. 

I am told that there are parts of the State which are less 
desirable, but taking tha route consecutively which I have out- 
lined to you from town to town, I have never seen a country 
equal to it, and I was born in Kentucky, and the people of that 
State seldom admit that there is any superior locality. 


The Pea Situation— You are probably saying, ‘Tell us 
about the pea output,” and I will. 


Various localities, of course, differ, but on the average, as 
far as I have gone, fixing 100 cases to the acre as normal produc- 
tion, I figure from reports from the 17 canneries visited that the 


about 75 per cent. 

Some factories will deliver 90 per cent on their Alaska con- 
tracts; others will not be able to deliver more than 60 per cent: 
“none so far visited, with one exception, will be able to deliver 
100 per cent. 

The quality of the Alaska output will be very fine, as but 
few standards were packed, the crop running largely to extra 
standard and fancy quality. It is, for quality, the finest crop 
of Alaska peas the Wisconsin canners have ever packed. 

Naturally quality is produced at the expense of quantity in 
peas, as the big 4s and 5s standard peas fill cans faster than 
the smaller sizes. 

The packing of the late varieties of peas, known as Sweets, 
is now in progress, and will not be completed before August 1st, 
though some canners in the southern part of Wisconsin finished 
during the week ending July 18th. 

There is trouble in regard to this late crop of peas, as the 
“aphis,” or pea louse, has committed great devastation, and whole 
fields of 20 and 30 acres have been left in field as not worth 
cutting. 

The bug operates on the hull of the pod and sucks the sweet 
nutritious quality of the plant so that peas do not form in the 
pod. I have been shown many samples of vines so infested and 


ruined. 


Then in some sections I have visited they have had a heavy 
hailstorm, which cut, the vines to pieces and ruined the young 
pods, bruising and discoloring the young peas in the pod. 

Canners are unable at this writing to make an estimate of 
their probable output of Sweets or late peas, but enough is known 
to say’ that the average percentage of delivery at the points I 
have visited will be no larger and possibly not as large as that 
of Alaska or early peas (75 per cent). 

I have enjoyed my trip greatly, and my esteem and admira- 
tion for the canning industry of Wisconsin has been greatly in- 
creased and broadened, though it previously was high and broad, 
for I have found everywhere modern, up-to-date, sanitary, clean 


canneries, operated upon scientific principles, and I have found 
intelligent trained labor (all white) garbed and working under 
conditions of absolute cleanliness. 


Hagemann, down at Fort Atkinson, who is a big canner, oper- 
ating two plants, one at Jefferson, tcld me that he had twelve 
young college men studying for the ministry working for him 


during their vacation, and said he wished he could get twenty-five 
more like them. 


Hagemann, who is Secretary of The Wisconsin Canners’ Asso- 
ciation, says that most of the Wisconsin canners have had a full 
supply of cans and of sugar, as they had wisely provided such 
supplies far ahead. 

I am traveling rapidly and haven't time to specialize in men- 


tion of the canneries I have visited, and will have to do so when 
I return to Chicago from this trip. 


Traveling is far more expensive than it used to be. Hotels 
that formerly charged $2.00 a day, American plan, now charge 
$4.00 per day, even in the small places, but they are all good. 

Most of the small town hotels are kept by widows, and their 


porters and clerks are all working in the pea canneries, and a 
traveler has to handle his own luggage. 


I thank the Lord I had sense enough not to bring a trunk. 
“WRANGLER.” 
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Are you at sea? 


_ Are you looking for a shipping case capable 
of ‘holding its own’’ through every encounter 
with rough handling? 


Have you grown tired of hearing complaints 
from Port of Missing Goods? 


If so, Embry—4—One Boxes offer you a 
safe haven from your shipping troubles. 


Embry—4—Boxes, because of their scienti- 
fie wirebound construction, are practical insur- 
ance againt breakage, pilfering, lost goods, lost 
time and lost customers. 


In other words, they’re bound to satisfy. 


Embry Wirebound Box Co. 


Branch of Embry Box Co. 
Incorporated 


828-C South 20th Street Louisville, Ky. 
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When you think of seeds of any 
kind think of Landreths’. Before \ 
buying from anyone else, let us — 
quote you. We are growers of all 
varieties of Seeds, used by canners. 


We are the oldest Seed House in 
America, this being our 136th 
year in the business. 


)D. Landreth Seed Company 
| Bristol, Pennsylvania 


BUSINESS ESTABLISHED 1784 


SUGAR 


If You Need Sugar or Glucose 
PHONE— WIRE— WRITE 


CANDY EXPORT COMPANY 


2-4 STONE ST. NEW YORK 


Phones, Bowling Green 7157-7158 


Our weekly reports and Special Offering on request 
We offer American Refined 
GRANULATED SUGAR 


Spot or Future Shipment 


Also all Grades of Imported Sugars, raw, 
refined or washed 


GLUCOSE 


unbleached, spot or for future shipment from 
Chicago, St. Louis or New York : 


| 
-4-ONE 
SERVICE | 
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Earthquakes May Hurt the Tourist Crop—Business Hurt—Pro 
Rata Deliveries of Asparagus—Can Shortage Makes 
Short Fruit Pack Certain—Green Fruit 

. ,Prices Too High—Tuna Pack Short, 
Coast Notes. 
Reported by Telegraph. 
San Francisco, July 23, 1920. 

“Adorable” Weather—While the weather has been acting 
“perfectly adorable” in the San Francisco Bay region during the 
past week, something must have slipped a cog in Southern Cali- 
fornia, and earthquake weather has been the rule. News of sev- 
eral small “tremblors” (that’s what we call earthquakes out on 
the Coast) has been trickling over the wires from Los Angeles for 
several weeks, and on last Friday such a rip-snorter of a jolt 
came that it was impossible to conceal the true state of affairs, 
even though it might damage the tourist crop. Camping out in 
the country, away- from the brick buildings, has suddenly become 
very popular in the southern district, and business for a time 
has become almost a negligible quantity. San Francisco canners 
have gotten into touch with their Los Angeles brethren, but have 
been advised that practically no damage has been done to any 
of the packing plants there, broken glass and chimneys comprising 
most of the loss. The recent quake was confined almost exclu- 
sively to the city of Los Angeles, and was scarcely as severe as 
the one which recently laid several buildings low at Inglewood. 

Pro Rata Deliveries of Asparagus—Now that the packing 
season on asparagus has come to an end, several large operators 
are announcing that they will be able to make pro rata deliveries 
only, and it is suggested that the output will be quite a little 
below that of last year. Libby, McNeill & Libby announce that 
they will be able to make full deliveries, except as follows: Giant 
and medium green, 80 per cent; large, 75 per cent; mammoth 
green, 90 per cent; mammoth green peeled, 85 per cent; mammoth 
white tips, 95 per cent; large white tips, 80 per cent; large green 
tips, medium green tips and small white tips, 75 per cent, and 
small green tips, 65 per cent. Most of the expected output of this 
vegetable was sold before the packing season closed, and but little 
Stock is held in first hands. 

Fruits—aAll prospects of a heavy pack of California canned 
fruits have gone glimmering, and the putput will be well below 
that of last year, despite the fact that the crop is turning out 
to be quite a satisfactory one. There is a marked shortage of 
eans, particularly in the No. 10 size, and even if packers so de- 
sired it would be impossible to greatly increase the output. The 
ean situation is showing some improvement, but packers are not 
able to accumulate as much stock as they would like, and some 
plants will not operate for this reason. Another reason for the 
decreased pack lies in the fact that there. is a marked unwilling- 
ness on the part of buyers to load up extensively on canned fruits 
at prevailing prices. Too many wholesalers bought goods at last 
year’s opening prices, or at prices ranging from 10 to 40 per cent 
‘above these, only to see values decline a few months later to 
about as much below. At this time last year speculation was 
running wild, and even brokers were buying goods outright, in- 
stead of handling them on a regular commission basis. Buyers 
are still nursing sore spots from last season’s fall, and this year 
will make purchases only as goods are needed. New pack apricots 
can now be secured at less than opening rates, but even this in- 
ducement is attracting little attention. The general expression 
of opinion on California street, where the canned foods business 
of the West is transacted, is that prices are higher than are war- 
ranted, and that they will fall later in the season when general 
commodities will seek lower price ievels. Brokers profess to see 
in the action of the large canning interests in offering exorbitant 


CALIFORNIA MARKET | 


prices for green fruit a definite plan to squeeze out the small 
operators. The latter-do not look upon such prices as $110 a 
ton for apricots and peaches as being legitimate values, and rather 
than load up with fruit at such prices are refusing to operate 
their plants. Brokers declare that the large packers are buying 
this price for but small quantities only, and predict that at the 
height of the season, when the small plants are out of running, 
prices to the grower will come down. At any rate, fewer plants 
are being operated than last year, troubles in financing ate making 
their effects felt, and there is a scarcity of cans, factors that will 
serve tg cut down the pack materially. 

Crop Conditions—The Department of Agriculture has is- 
sued its monthly report on California crop conditions, and this 
coincides with those compiled by packers from their field men. 
Peaches make the best showing of any deciduous fruits, being 
88 per cent of a normal crop, as compared with 100 per cent last 
year and a ten-year average of 81. An output of 397,000 tons is 
forecasted, as compared with 440,000 tons last year. California 
will furnish more than one-third of the peaches grown in the 
United States this year. Pears are spotted and the probable out- 
put is estimated at 79,000 tons, as against 110,000 tons last year. 
Apples show a falling off in yield, the output for the season being 
estimated at 6,185,000 bushels. Prunes show a percentage of 73, 
as compared with 100 last year. Apricots have bee ndamaged by 
high temperatures and indicate 58 per cent of a normal crop, 
compared with a ten-year average of 72 per cent. Plums have 
also been damaged and show a condition of 65 per cent normal, 
as compared with 80 per cent last year. 

Tuna—The outlook for a large pack of California tuna is 
not very encouraging. In addition to the scarcity of cans, canners 
and fishermen are having a disagreement over the price of fish, 
and packing is being interfered with. Some of the latter have 
declared that they will take their outfits to the Columbia River 
soon if the differences are not settled. Many jobbers have not 
made purchases of tuna so far, feeling that prices must come 
down, but the market on the Coast seems firm. The same is true 
in regard to sardines. The salmon market is quiet, with spot 
Alaska reds coming in for more attention than any other grades. 
The lower grades are moving slowly, particularly chums, the 
export demand for which seems to have died out. 

Coast Notes—J. R, Coffman, secretary of the Southern 
California Fish Canners’ Association, has issued a report indi- . 
cating that there are now 27 plants in that district handling fish, 
and that the output for the fiscal year recently closed was valued 
at $20,000,000. Four years ago the investment in the fish-canning 
business did not exceed $800,000, while now it amounts to $7,000,- 
000. The output for the season of 1919-20 amounted to 1,500,000 
cases. 

At the semi-monthly meeting of the Export Managers’ Assxo- 
ciation. held at the Commercial Club, San Franciscv, on July 14, 
Vv. H. Pinckney, of the California Packing Corporation, led the 
discussion as chairman of the day. The Japanese situation was 
discussed, and many cancellations of orders were reported. Sharp 
criticism was voiced at the attitude of American manufacturers 


_in adopting the policy of selling abroad only when they had i 


surplus. It was agreed that a permanent foreign trade can be 
built up only when producers set aside a definite portion of their 
output to be exported. The association went on record as favor- 
ing the establishment of a direct wire night letter service between 
all parts of the United States and Mexico to supplant the present 
makeshift. - 

R, Van Deusen, head of the Hawaii Fruit Packers, of Hono- 
lulu, T. H., was a recent visitor at San Francisco, conferring With 
the firm’s selling agents, A. O. Anderson, & Co. 

The Better-Pack Canning Co. has opened its plant at Decoto, 
Cal., with a full force. 

The Walnut Creek Canning Co. is constructing an addition 
to its plant at Walnut Creek, Cal. 

Walter A. Frost, head of the A. Rupert Co., Inc., of Portland, 
Ore., called on the trade in San Francisco recently. 

“BERKELBY.” 
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1920 DIRECTORY OF CANNERS 
IS NOW READY 


A list of the canners of the United States, compiled by the National Canners’ 
Association, from Statistical Reports and such other reliable data. 11th Edition 


Carefufly prepared and up-to-date; lists corrected by canners themselves; verified by com- 
eer authorities. The various articles packed and other valuable information is given. 

istributed free to members of the National Canners’ Association. Sold to all others at 
$2 00 per copy, postage prepaid. The book that is needed by all wholesale grocers, 
brokers, machinery an 


supply men. salesmen, and practically everybody interested in 
the canning industry. Get your order in early. 


NATIONAL CANNERS’ ASSOCIATION, 1739 H St., N. W. Washington, D. C. 


PERSONAL, CHECKS ACCEPTED 


““GRIPIT’’ 
“GRIPIT” 
IT SURELY DOES 


If you have any use for Basket Carriers, 
write now to 


GOODELL COMPANY 
91 Main Street 


Peach Basket Carrier 


A New Paoli Product 


Paoli Apple Pectin 


Heavily concentrated and specially efficient for jelly 


and preserve manufacture. Send for samples 


JSmato Produets Company 


PAOLI.INDIANA. 


CONCENTRATED FOODS Five Indiana Factories 


PIE PUMPKIN 
SPECIAL FISH SAUCE 
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NORWEGIAN NATIONAL ASSOCIATION OF CANNERS. 


The appointment of Mr. Jacob B. Natvig, recognized as one 
of the foremost authorities on the subject of Norwegian fishery 
products, as managing director of Norcanners, Ltd., Stavanger, 
Norway, only recently announced, may be considered an incident 
of unusual significance in the canning industry of that country, 
for besides assuming the direction of the largest fish-canning or- 
ganization in Norway, Mr. Natvig continues also as president of 
the Norwegian Canners’ National Association, with which Nor- 
eanners, Ltd., now becomes closely allied. Since Mr. Natvig will 
hold both offices, he will in addition conduct the affairs of his own 
company, A. S. Sardinfabrikken “Norrig.” 

Perhaps no personality in the “Land of the Midnight Sun” 
has been more intimately associated with the development of the 
fish-canning industry of Norway than that of Mr. Natwig. One 
of the founders of the National Association of Canners and a 
member of various semi-official commissions which have sought 
to improve operations and canning methods, he is largely responsi- 
ble for the formulation of rules and regulations which have to a 


degree standardized the packing of all manner of Norwegian 
eanned fish. 

As the executive of Noreanners, Ltd., Mr. Natvig will be 
associated in the administrative directic(n of,an organization of 
approximately one hundred and twenty canners in whose plants 
all varieties of Norwegian fishery products are prepared. Through 
other connections he commands facilities for the handling and 
packing of numerous varieties of salt. pickled and dried fish, for 


which Norway has enjoyed a coveted position among the fish- 
producing nations of the world for generations. 


Born in Stavanger, Norway, in 1878, Mr. Natvig entered the 
export salt fish business, following his graduation from the gram- 


This simple, clean-cut mach 
ine relieves you of the burden 
of mechanical upkeep. 


It is the last word in double 
seaming. 


Every machine for can making 


Successors to TORRIS WOLD & CO. 
No change of ownership, personnel or location 


CHICAGO, U. S. A. 
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The Cameron No. 154 


DOUBLE SEAMER 


Attaches Covers to Filled Cans 
of the Sanitary Type 


CAMERON CAN MACHINERY CO. 


“AGENCE EUROPEENE-CONTINENTALE CAMERON CAN MACHINERY CO., 56 A 
WM. COOPER PENN & CO. 25, Victoria St., London, England.” 


mar school in his native city. After two years’ apprenticeship 
he sought the broader field of shipping, devoting himself, how- 
ever, to the export of salt herring and salt. mackerel. 


In later years Mr. Natvig was instrumental in’ the organiza- 
tion of A. C. Sardinfabrikken “Norrig,” and in 1906 became the 


first manager of its sardine cannery. In the capacity of field 
representative of his own cooncerp, he paid numerous visits to 
London and other markets of Continental Europe, his travels in- 
cluding several trips to America. Wholly apart from his work 


in the development of improved methods for the handling and 
canning of fishery products, Mr. Natvig placed his knowledge of 


foreign markets and merchandising methods at the disposal of 


Norwegian packers in the form of numerous rules which have in 
a sense governed the foreign or export trade in these lines. 


The versatility and resourcefulness of Mr. Natvig was already 
recognized by canners and packers throughout Norway before 


economic theories on co-operative buying and selling had been 
seriously thought of in that country. When the Norwegian Can- 
ners’ National Association was organized, however, its policy was 
based on Mr. Natvig’s plan of co-operative and economic operation 
and he became its first president, which office he continues to hold. 

The Norwegian canning industry will doubtless witness some 
marked developments within the next few years, and it may he 
expected that Mr. Natvig in the dual capacity of managing direc- 
tor of Noreanners, Ltd., and president of the Canners’ Associa- 
tion will be the guiding influence. His direction of the affairs 
of Noreanners, Ltd., gives promise of the fulfillment of plans for 
a greater expansion of the foreign trade in all manner of Nor- 
wegian fish products than have heretofore been considered pos- 
sible. Indeed, in his newly assumed position he becomes the 
central figure in the fish-canning industry of Norway. 


ue De Chatillon, Paris, France.” 
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Protect Increasing 


Against Fire Loss 


This year’s pack will require additional 
Fire Insurance Protection. 


Your Fire Insurance must be increas- 
ed as your pack progresses. 


Place this additional Insurance with 


- Canners Exchange Subscribers 


at 


Warner Inter-Insurance Bureau 


where you can average a saving of about 
$6.50 per thousand dollars of Insurance 
carried. 


The fact that the most progressive Can- 
ners and Packers in the country are co- 
operating under the plan, is conclusive 
evidence of its stability. 


Complete information as to how the 
saving is made under the plan, and how 
you may become a Subscriber and 
share in it, may be had by writing or 
wiring. 


LANSING B. WARNER, Incorporated 


104 S. MICHIGAN AVENUE CHICAGO, ILL. 


Officially endorsed by the National Canners’ Association 


e 
~ 


HOW TO INCREASE CROP YIELDS 


The Better Crop Movement—Information for both Canners and Growers on,im- 


proved crop raising—Recommendations by Specialists—An Educational 
feature of the utmost importance. 


TRISTATE COMMITTEES: 


Committee on Recommendations—Jas. H. Beattie, Bureau of Plant Industry, U.S. 
Department of Agriculture; C. E. Temple, Md. Agr. College; L. G. Shermerhorn, 


New Brunswick, N. J.; J. M. Le Cato, Del. Agr. College; H. F. Hall, Jos. Campbell 
Co., Camden, N. J. 


Seed Committee—F. J. Pritchard, U. S. Dept. of Agr.: Fred. Lippincott, Moores- 
town, N. J.; Walter M. Wright, Preston, Md.; Harry Hankins, Bridgeton, N. J.; 
J. M. Le Cato, Del. Agr. College; Asa Bennett, Frankfort, Del.; C. E. Temple, Md. 
Agr. College. 


1c 


The G Canners, Growers (Tri-States)—Prof. F. J. 
Pritchard and J. H. Beattie, of the U, S. Department of Agriculture, Washington; 


T. B. Symons and C. E. Temple, of the Maryland Agricultural College; L. M. McCue 
and J. M. Le Cato, of the Delaware Agricultural College; L. A. Clinton and Prof. 
Nissley, of the New Jersey Agricultural College. 


- 


Canners—Wm. Silver, Aberdeen; F. A. Torsch, Baltimore and Milford, Del.- 
W. M. Wright, Preston; H. F. Hall, Camden, N.J.; H. Hankins, Bridgeton; George 
H. Draper, Jr., Milford, Del., and President Asa Bennett, Frankford, Del. 


Growers—J. E. Patten, Georgetown. Del.; M. Schermerhorn, New Brunswick. 
N. J.; J. Dudley, Moorestown, N. J.; Fred Lippincott, Moorestown, N.J.; Robert 
Houston, Georgetown, Del., and Brooks Ross, Seaford, Del. 


upon all matters affecting this question. 


A Hearty Invitation—We earnestly request the Agricultural Colleges or Experiment Stations of all the States and Experienced 

Cannery Growers to send us copies of all bulletins, or special articles bearing upon the subject of canners’ crops; and we likewise urge the 

Chairmen of all canners’ committees—and the canners who are interested in this all important consideration, to keep us promptly informed 
This will be a great educational department only to the extent to which you help.—£ditor. 


SPRAYING TOMATOES FOR LEAF BLIGHT 


By C. E. Temple, 


Considerable experimental work has been done by the States 
and by the United States Department of Agriculture in an at- 
tempt to work out a practical method of control for the leaf blight 


of tomatoes, known also as leaf spot. The disease is prevalent 


throughout the tomato producing section of the United States. In 
some parts of the country this disease causes little or no loss, 


but in some other parts of the country, where the tomato has been 
grown on a large scale for many years, the disease has become 
very destructive, causing an annual loss of 25 to 50 per cent of 
the crop. 

Every tomato grower is familiar with the disease. It attacks 
the lower leaves first and produces small, dead spots in them. 
The affected leaves turn yellow and finally die. While this is 
going on the disease spreads to other leaves above, and so on 
up the stem, until practically all of the leaves, in severe cases, 
have been killed. The dead leaves are blown from the plants, 
leaving the vines defoliated and the fruits exposd to the hot sun. 
This condition is often reached about the time the fruits begin 
to ripen. It is at its worse stage in Maryland from August 20 
to September 10. 

With practically all of the leaves gone, the fruits are stunted. 
Everyone knows, of course, that good, healthy leaves are required 
for making the materials that go into the fruits to give them 
size and good flavor. In addition to a loss in weight, the growers’ 
greatest loss, there is a loss in quality which is the canners’ 
greatest loss. Tests have shown that tomato fruits which have 
ripened on defoliated vines do not have as much sugar in them 
as the ones that ripen on plants with foliage. This difference in 
the amount of sugar is sometimes as much as 2 per cent. The 
loss in quantity due to under-sized fruits and to “sun-scald” fol- 
lowed by decay, and the loss in quality due to low sugar-content 
and high water-content make the control of tomato leaf blight a 
very important problem. 

The University of Maryland, recently the Maryland State Col- 
lege of Agriculture, began investigating this disease more than 
twenty years ago, and in recent years more than 200 acres of 
tomatoes have been used in experimental plots. A large number 
of liquid sprays and some dust sprays have been tested, and 
some of them are promising, but at present we are able to recom- 
mend only Bordeaux Mixture 44-50 and 5-5-50. Four or five 


applications, made at intervals of eight to fourteen days, give 
good results if applied so as to cover both sides of the leaves. 

In our work the most profitable applications have been made 
the last week in July and the first two weeks in August. We 
use a traction sprayer that covers three rows at a time with 
three nozzles to the row. These nozzles are arranged so that one 
plays on top of each row and the other two are dropped down 
almost to the ground on opposite sides of the row. One of these 
is directed forward and upward and the other one backward and 
upward. With a pressure of 150 pounds this arrangement of the 
nozzles will cover the foliage fairly well, even with only 50 gal- 
lons of spray material per acre. : 


The average cost per bushel of the increase due entirely to 
the spraying has not been more than 20 cents, even with present- 
day prices of labor and chemicals. 

Spray thoroughly or not at all. 


Two good applications have 
given us one-fourth more fruit. 


How to Increase Crop Yields. 
MARYLAND'S APPLE CROP IS AFFECTED BY DROP, 
(From Maryland Extension Service News.) 


The orchards of Maryland will produce 226,000 barrels of 
apples this fall if later conditions do not upset the estimates of 
S. B. Shaw, secretary of the State Horticultural Society, who, in 
conjunction with the commercial fruit growers, the State Agricul- 
tural Extension Service and the Bureau of Crop Estimates, De- 
partment of Agriculture, ‘has prepared the first of a series of 
fruit reports to be issued monthly by the State Horticultural 
Society. 

This service, which will go to the fruit growers of the State, 
will take the place of bulletins formerly issued by the Department 
of Agriculture on fruit conditions throughout the country and 
which have been suspended because of limited funds. The figures 
and reports from field agents of the Department of Agriculture, 
however, will be available for reference so that conditions of crops 
in other important apple-growing States will be included in the 
service inauguarted by the State Horticultural Society. 

Secretary Shaw’s first report, which.covers the period up to 
June 15th, indicates that the yield in Maryland will be slightly 
below the glowing expectations of the early spring when the trees 
were in bloom. Frost and continued cool weather have caused 


many of the young apples to fall, and this condition may continue 
for another month. 


THE CANNING TRADE. 


= MADE * 


‘ 


“We excel | Our Labels 
are the Highest Standard 
for Commercial Value. 


Stecher Lithographic ©. 
Rochester, N'Y. 


»\= 


Evaporated and Condensed Mik CANS Fruit and Vegetable CANS Oyster and Shrimps CANS 
PHELPS CAN COMPANY 


Deliveries Capacity 
to Customers Over 


ADDRE 


PHELPS CAN COMPANY 


Foot of Lawrence Street, Baltimore, Md. : Weirton, Hancock Co., West Va. 


19 
ae 


Indications, however, are for a 78 per cent crop, which is 
10 per cent better than the ten-year average and compares favor- 
ably with present conditions in the majority of the other apple- 
growing States. Harford county predicts a fair crop. Allegany 
county estimates indicate 5,000 bushels more than last year, while 
Carroll county expects a yield very little better than last fall. 
Frederick county reports prolific bloom, but forecasts only a 50 
per cent crop as a result of the late cold weather. Garrett and 
Worcester counties expect light yields. Washington county condi- 
tions vary and estimates run all the way from 50 per cent to 95 
per cent in the various sections. Reports from other States indi- 
cate that New York leads in condition with prospects for a! 95 
per cent crop. 


How to Increase Crop Yields. 
FRUIT GROWERS MEET ON JULY 29th. 


Fruit growers from all parts of the State and from the nearby 
sections of Virginia, Pennsylvania and Delaware will be present 
at the mid-summer meeting of the Maryland State Horticultural 
Society at New Windsor, Thursday, July 29th, when they will 
be the guest of the Carroll County orchardists. 

*- ‘his will be the first summer meeting of the Society in two 
years, and Secretary S. B. Shaw has taken special pains to ar- 
range a program that will attract the friut growers despite the 
busy season of the year and the probable hot weather. The prob- 


lems of marketing which are enlisting the attention of producers, 


consumers and economists everywhere will be discussed by the 
speakers who have been securd to address the meeting. 


In order to give the fruit growers of the State the very best 
advice and experience on the subject, Secretary Shaw has gone 
out of Maryland for his leading speaker, who will be C. E. Bas- 
sett, of New York, a man who has been in close touch for years 
with marketing methods and practices all over the country. Mr. 
Bassett is expected to give his hearers some valuable points on 
the best methods putting fruit on the market, and his connection 
with the North American Fruit Exchange will enable him to give 
practical advice on the subject. Dr. F. B. Bomberber, assistant 
director of the University of Maryland Extension Service, also 
will speak on the marketing problem, confining his remarks chiefly 
to the progress which has been made in Maryland in this con- 
nection. 

Robert B. Evans, a sixteen-year-old member of one of the 
agricultural boys’ clubs in Harford County, has been invited to 
address the Society on the subject of fruit growing as a possibil- 
ity for boy club members. The meeting will be held in the audi- 
torium of the Blue Ridge College, and will be presided over by 
A. P. Snader, president of the Society. 

The morning will be spent in an auto tour of orchard prop- 
erty in the vicinity of New Windsor, and particular attention 
will be devoted to an inspection of the Mount Olivet Orchard, 
which is one of the most productive and best paying orchards in 
the State. The property consists of 195 acres and belongs to a 
company headed by Mr. Snader. The efficient manner in which 
the orchard has been managed will prove of interest to the horti- 
culturists. Lunch will be served at 12.30 o’clock on the Blue 
Ridge College campus. 


How to Increase Crop Yields. 
PLANT PATHOLOGISTS MEET TO STUDY FRUIT DISEASES. 


Trip Begins at Staunton, Va., August 2d. 

The Shenandoah Valley in Virginia, the Hagerstown Valley 
in Maryland and the Cumberland Valley in Pennsylvania will be 
the fields over which the advisory board of the American Plant 
Pathologists will roam this year in their summer conference de- 
voted to a study of fruit diseases and methods of control. 

Starting at Staunton, Va., on August 2nd, the visiting patholo- 
gists will work their way northward through Maryland and into 
Pennsylvania, where the field conference will be concluded on 
August 6th at the historic town of Gettysburg. It is expected 


THE CANNING TRADE. 


that this will be one of the most interesting meetings in the 
history of the organization, for not only will the vistiors have 
the opportunity for research work in the -greatest fruit-growing 
districts of the three States, but the itinerary has been so planned 
that it will include some of the most notable scenes of the Civil 
War. 

Last year the field conference was held at Riverhead, L. L, 
and was attended by a hundred pathologists from the United 
States, Canada and Bermuda, and by a number of European rep- 
resentatives of international reputation. This year invitations 
have been extended to plant disease specialists in South America, 
Japan, England, France, Italy and South Africa. 

The initial meeting of the organization will be held at Staun- 
ton cn the afternoon of August 2nd, when preparations will im- 
mediately be begun for the journey northward. The orchards 
between Staunton and Harrisonburg will offer the first chance 
for investigation of fruit diseases, and after an inspection of this 
section of the country the specialists will continue their trip to 
Wnchester, spending the night of August 3rd in that town. 


The following morning the fruit-growing sections about Win- 
chester will be examined, and considerable time will be devoted 
to an inspection of the packing, storage and fruit utilization 
plants which the growers in the section of Virginia have estab- 
lished at Winchester. In the afternoon the pathologists will con- 
tinue their trip, passing through Martinsburg, W. Va., to Hagers- 
town, where on August 5th they will make a special study of peach 
tree diseases and observe the effects of dusting and spraying ex- 
periments. .The last day of the trip will include a stop at Waynes- 
boro, Pa., and an automobile tour to Gettysburg, where a visit 
will be made to the Pennsylvania State College for a study of 
the fruit diseases at Arendtsville. The official program will come 
to a close at Gettysburg, but a supplementary trip through the 
rich agricultural district of Lancaster County will be arranged 
for those who desire to continue their travels. 


Most of the trip will be made by automobiles, which the fruit 
growers of the various sections will furnish. F. D. Fromme will 
be in charge of the Virginia end of.the program. C. E. Temple, 
pathologist for the University of Maryland Extension Service, 
will make the necessary arrangements for the entertainment of 
the visitors while in Maryland, and C. R. Orton will plan the 
trip through Pennsylvania. M. B. Waite, of the Department of 


Agriculture, is the oher member of the committee of arrange- 
iments. 


MAINE SARDINE CANNERS AGAIN ENDORSE INSPECTION, 


Now comes the announcement that all the Maine sardine 
packers under inspection will continue it this year, and a num- 
ber have decided to subscribe to the National Canners’ Associa- 
tion advertising campaign. This important action took place at 
a meeting at Eastport, Me., presided over by James Abernathy. 
chairman of the sardine section of the National Association. 


Executives of the National Canners’ Association were present, 
among them H. M. Loomis, of Washington, D. C., National Director 
of Inspection. The favorable action was particularly significant 
inasmuch as it was in Maine five years ago that the sanitary 
inspection service was started. 


Beginning with California, the southern part, other States and 
Alaska rapidly fell into line, including Colorado, California, Con- 
necticut, Delaware, Georgia, Illinois, Mississippi, Nebraska, New 
Jersey, New York, Ohio, Oregon, Pennsylvania, Tennessee, Utah, 
Virginia, West Virginia, Washington and Wisconsin. This em- 
braces the important canning centers of the country. 

With the exception of Alaska, in all of the above advertising 
was endorsed along with inspection. Therefore, the action of 
Maine, the leader, in again endorsing inspection, and in addition 
a number of members deciding to take on the advertising, is hailed 
with satisfaction, making the endorsement of the national pro- 
gram practically unanimous, 
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CARNAHAN, The Sign of Quality 
| IMPROVED STEEL PROCESS KETTLE 


Manufactured to hold 800, 1,000 and 1,200 2-lb. cans. Conceded 
IF IT IS THE BEST WE MAKE IT : to be the best; hundreds in use. Double thermometer pocket 


The Carnahan Tin Plate & Sheet Co. tn. nen 
CANTON, OHIO 


BRANCH. SALES OFFICES: 
Carnahan Tin —_ & Sheet Co. 
Jos. R. Martin & Co. 
Walter G. Clark, Inc. : 


Rolph, Mills & Co. 


THE J. M. PAVER COMPANY 
130 N. WELLS STREET ZASTROW 
CHICAGO ILLINOIS MACHINE CO. 


Inc. 

A Canned Foods Brokerage Organization—a 1404-1410 
selling force of specially trained Canned Foods Penn yg: 
Salesmen—working co-operatively for the proper guesumens Se 


interests of their Principals. GEO. W. ZASTROW 


YOU CAN SORT ON THIS MACHINE 


The stock left on takes a 
quiet ride. Altho’ dead ripe, 
it is not bruised. Passing 
under the water sprays, it 
has the final washing. Then 
under the steam sprays, it is 
scalded on the way out. It 
is rinsed with cold water 
which also serves to crack 
the skins for peeling. 


AN IDEAL OPERATION PERFORMED IN AN IDEAL WAY 
IT MEETS DEMANDS IN SANITATION 
SPECIAL AGENTS: 
Canadian Plant HUNTLEY MF G. CO. A. K. ROBINS & CO. 
HUNTLEY MFG. CO., Ltd. Baltimore, Md. 
Tilsonburg, Ont. SILVER CREEK, N. Y. 


St. Louis 
Seattle 
— 
“ 
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PEACH MOST POPULAR SHORT SEASON FRUIT. 


Only Apples, Oranges and Watermelons Shipped in Greater 
Quantities—Season Late This Year, 


From the Market Reporter (U. S. Dept. of Agr.). 


The volume of peaches shipped to market surpasses that of 
- grapes, cantaloupes, strawberries, pears, grapefruit and plums. 
and is exceeded only by that of apples, oranges and watermelons, 
according to figures compiled by the Bureau of Markets. Among 
the 10 leading domestic products classed commercially as fruits, 
irrespective of length of season, therefore, the peach ranks fourth 
in average number of cars shipped yearly. The four-year aver- 
age number of cars of each of the leading fruits shipped annually 
is shown in the following table: 


Cars. Cars. 
35,000 Strawberries.......... -- 11,950 
sone s 22,300 Plums and prunes........ 2,980 


The four-year average of about 25,000 cars of peaches may 
be compared with an average of about 35,000 cars of oranges, 
29.000 of watermelons, 20,000 of grapes, 18,000 of cantaloupes, 
12,000 of strawberries, 10,000 of pears, 6,800 off grapefruit, and 
3,000 of plums. 

Production Irregular. 

Owing to the uneven yield, it is not easy to say whether pro- 
duction is increasing or decreasing. The total crop estimate for 
1918, including both the commercial and general crop, was about 
half the average of the two preceding seasons, while in 1919 the 
estimate was two and one-half times that of the preceding year 
and larger than that of any year from 1916 to 1920. Some North- 
ern States, particularly New York, suffered heavy losses from 
winter-killing of trees during the past two or three years. New 
York led the States in peach production before 1917, and in that 
year shipped more than 7,000 cars, or one-fourth the total out- 
movement of peaches that year, but dropped to 1,057 cars the 


next year and shipped 1,434 in 1919. The official forecast shows 
a moderate increase in the New York crop this season. 


During the past few years Georgia and California have kept 
far in the lead as peach-shipping States, with combined volume 
‘equal to that of all the other States. Formerly, about nine-tenths 
of the great California peach crop was used for drying or can- 
ning. The increasing demand for market fruit brought out nearly 
8,000 cars from California last year, or a little more than the 
Georgia shipments for the same season. 

The general trend of shipping volume for the past four sea- 
sons has been downward in the East and North and upward in 
the South and Southwest The Rocky Mountain section apparently 
is holding its own, with gains in Utah, but this season the crop 


in the whole Northwest is expected to he light on account of injury 
from cold weather. 


The original commercial peach country, including Marylané, 
Delaware, New Jersey and adjoining sections, shows no decided 
trend in production, but the section is now of relatively less im- 
portance in the market. The general crop forecast for the present 
season shows a decrease of about 10 per cent for the whole coun- 


try, with losses chiefly in the Southwest and gains in the North 
and Middle West. 
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Season Two Weeks Late, 


Beside the two great shipping States of Georgia and Califor- 
nia, the other early peaci-shipping States are light in volume of 
movement this season, and time of beginning shipment is one to 
two weeks later than last year. 

Texas, which shipped nearly 2,000 cars last year, has shipped 
none in carlots as yet, and probably will have but few to spare on 
account of a peach shortage, amounting to a crop failure in parts 
of the State. Independent estimates made locally place the Texas 
crop at only 2 per cent of last year, which would mean that very 
few cars will be shipped out of the State. 

The movement just beginning from California is so far about 
equal to that of the early part cf last season. The crop in that 
State was reduced considerably because of unfavorable weather, 
but still compares favorably in size with previous crops, except 
that of last year. 

The latest available estimate of the South Georgia crop shows 
probable movement about equal to that of last year. The present 
indicated yield is somewhat less than last year and less than 
early estimates of this season, but shipments last year were cut 
down before the end of the season because of rainy weather, 
damaged condition of the crop, and shortage of ice for refrigera- 
tion. Many of the Elbertas had to be sent to local canners. 

Early varieties of Georgia peaches have sold this season at 
25 to 75 cents per carrier higher than a year ago, and still fur- 
ther in advance of early average prices of the preceding three 
seasons. The Carman, a leading mid-season kind, particularly 
in Northern markets, sold, near the end of June, or two weeks 
later than last season’s market opening for this variety, at $3 to 
$4 per six-basket carrier, compared with $1.75 to $2.75 a year 
ago, when the market was unsettled_by offerings of much stock 
of poor keeping quality. ; . 

California early kinds, like Alexander and Triumph, have 
appeared in a few Western markets. Triumphs sold in Chicago 
July 1 at $2 to $2.25 per box. Last season, from June 17 to June 
30, the range of early California varieties at auction in Chicago, 
Kansas City and Minneapolis was 80 cents to $1.95. 

A few Texas Early Wheelers were sold in June at $4.50 to $5 
per six-basket carrier, compared with early quotations of $2 to $3 
a year ago. The local supply is light in the South Central mar- 
kets usually held by these peaches, owing to peach crop failures 
in various adjoining States. 

Consideration of price ranges in the various cities suggests 
that high averages of price are common in large markets rather 
distant from shipping points; but markets, whether large or 
small, where prices range high early in the season, are likely 
to be oversupplied later. Great cities, like New York and Chicayo, 
have often reached higher points and also lower points than the 
smaller cities, but the large markets do not always average higher 
than the less prominent markets, especially since much heavier 
shipments are received during the period of low prices. 


To Save Money See the 


“Wanted & For Sale” Ads 
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ious fruits inspired by a desire to confer benefits on the human race, so genius has given the 
world ‘‘the miracle on the table’? and, independent of season, in millions of homes the 
choicest products of nature are daily consumed. 


ditions of cleanliness and sanitation became an important factor in the production of qual- 
ity canned foods. 


use of 


As the canning process was invented of necessity and the creation of new and delic- 


But with large production the problem of handling vast quantities of foods under con- 


This problem is being successfully met in an increasing number of canneries by the 


1M EVERY PACKAGE 
OF WYANDOTTE 

SAMITARY CLEANER 

AND CLEANSER 


Sanitary 
Clearier and C, Jean ser 


and this cleaner by insuring dependable, efficient aud economical sanitation 
to equipment and canning process is greatly assisting the production of high 
guality canned foods. 


Order from your supply house. 
IT CLEANS CLEAN 


The J. B. Ford Co., 


Sole Mnfrs., Wyandotte, Mich. 


IW, \ 


OF 


BALTIMORE™ NEW YORK 
CINCINNATI 
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PROPOSED STANDARDS FOR CATSUP, CHILI SAUCE, ETC. 
YOUR OPINION IS WANTED. 


The Food Standard Committee want to formulate standards 
for tomato products, and, as you will note from the following, wish 
to submit a form of standard for discussion. If you find these 
“standards” correct, say so; if you object, state wherein they fall 
short, and thus the Committee will be able to act wisely in the 
matter. The time to make such corrections is before the enact- 
ment of the standard, and the opportunity is given you here. 

The letter of W. D. McAbee, acting chairman, Majestic Build- 
ing, Indianapolis, explains the situation. 

Indianapolis, July 12, 1920. 
Gentlemen : 

The standards which follow were tentatively adcpted by a 
committee of the National Canners’ Association for submission 
to the Food Standards Committee appointed by the U. S. Depart- 
ment of Agriculture, the official Association of the Agriculture -of 
Chemists and the National Association of Food and Dairy Offi- 
cials. This official committee requested that the catsup manufac- 
turers draw up standards, which they deemed fair, so that the 
Food Standards Committee would have something to guide them 
which was practical in finally adopting a legal standard for these 
products. Because of the variety of catsup and chili sauce form- 
ulas, the National Canners’ Association Committee thought it best 
to ask the opinion of all manufacturers on these proposed stand- 
ards. We ask, therefore, your immediate advice concerning your 
opinion of them. 

We have left the amount of solids in chili sauce blank, be- 
cause we would like statements from a great many manufacturers 
before inserting it. The catsup standard of-12 per cent means 

that the finished product will contain the same amount of tomato 

solids as tomato pulp of 1.050 specific gravity. We arrived at this 
tentative per cent from data of manufacturers who believe that it 
takes 143 gallons of 1.035 pulp to make one hundred gallons of 
eatsup. In terms of cyclone juice the catsup standard of 12 per 
cent means that the juice is concentrated approximately to one- 
third of its original volume. 

Ketchup, catsup, catchup is the clean, sound preduct made 
from properly prepared strained tomatoes with spices, salt, sugar 
and a vinegar with or without onions and garlic. 
not less than 12 per cent of tomato solids. 


It contains 


Chili sauce is the clean, sound, cooked product made from 
chopped, peeled, ripe tomatoes, chopped peppers, salt, sugar, spices 
and a vinegar, with or without onions and garlic. 
not less than — per cent of tomato solids. 


It shall contain 


Yours very truly, 
_W. D. McABEE, Acting Chairman. 
Proposed Definitions and Standards for Tomato Pulp and Puree. 
Tentatively Adopted by a Committee of the National 


Canners’ Association on June 28, 1920. 


Strained Tomatoes is the product obtained by straining 
sound, ripe tomatoes, either raw or cooked, through a screen that 
removes skins and seeds. 

Light Tomato Puree is the product obtained by the evap- 
oration of strained tomatoes, with or without the addition of salt. 
It contains not less than 6.30 per cent of tomato solids determined 
by drying in vacuo at 70°C. 


Medium Tomato Puree, Tomato Pulp is the product ob- 
tained by the evaporation of strained tomatoes, with or without 
the addition of salt. It contains not less than 8.37 per cent of 
tomato solids determined by drying in vacuo at 70° C. 

Heavy Tomato Puree ‘is the product obtained by the evap- 
oration of strained tomatoes, with or without the addition of salt. 
It contains not less than 12.0 per cent of tomato solids determined 
by drying in vacuo at 70°C. 

Strained Tomatoes From Trimming Stock is a product ob- 
tained by straining sound. peelings, trimmings, and pieces from 
ripe tomatoes through a screen that removes skins and seeds. 

Light Tomato Puree From Trimming Stock is the product 
obtained by the evaporation of strained tomatoes, with or with- 
out the addition of salt. It contains not less than 6.30 per cent 
of tomato solids determined by drying in vacuo at 70°C. 

Medium Tomato Puree From Trimming Stock, Tomato 
Pulp From Trimming Stock is a product obtained by the evap- 
oration of strained tomatoes from trimming stock, with or with- 
out the addition of salt. It contains not less than 8.87 per cent 
of tomato solids determined by drying in vacuo at 70°C. 

Heavy Tomato Puree From Trimming Stock is the product 
obtained by the evaporation of strained tomatoes from trimming 
stock, with or without the addition of salt. It contains ‘not less 
than 12.0 per cent of tomato solids determined by drying in vacuo 
at 70°C. 

Proposed Definitions and Standards for Tomato Ketchup. 
Tentatively Adopted by a Committee of the National 
Canners’ Association on June 28th, 1920. 


Ketchcup, Catsup, Catchup is the clean, sound product 
made from properly prepared strained tomatoes with spices, salt, 


sugar and a vinegar, without or without onions and garlic. It con- 
tains not less than 12 per cent of tomato solids. 


Proposed Definitions and Standards for Chili Sauce. 
Tentatively Adopted by a Committee of the National 
Canners’ Association on June 28th, 1920. 


Chili Sauce is the clean, sound, cooked product made from 
chopped, peeled, ripe tomatoes, chopped peppers, salt, sugar, spices 
and a vinegar, without or without onions and garlic. It shall 
contain not less than — per cent of tomato solids. 


WOULD LURE FARM HELP WITH DRINKS 


W. R. Wilkinson, of St, Louis, for 28 years a member of the 
State Board of Agriculture and now its vice-president, Thursday 
sent to the Platform Committee of the Democratic National Con- 
vention a San Francisco, the following telegram : 


“A moist plank permitting farmers to make cider and 
light wines will cause exodus from the cities to the farms 
and reduce the high cost of living.” ; 
Giving his reasons for the above telegram, Wilkinson said :° 

“I'm almost a total abstrainer myself, but I’m strong for the 
farmers. They all raise apples, and they all raise grapes, and a 
lot of them like a little something to warm the ecockles of their 
hearts. In fact, most of them are going to make something to 
drink whether you tell them they may, or not. But I think 
they ought to be told they may do,so. - 

“Just think how these hardened old booze consumers in the 
cities, who are being forced to drink alcohol and worse, would 
flock to the farms if they knew they could get fine mild wines 
and cider with a jab in it. We would have a lot of farm hands 
then, and could increase production. And that is what it is going 
to take to lower living costs.” 
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“We take pleasure in advising that we have four Kar] Kiefer Filling machines 
installed, using them for filling apple butter and jam, and have no hesitancy 
to state that they are the most accurate machines and the most satisfactory 
fillers from every standpoint that we have ever had occasion to use.” 

—A recent letter from a user of Kiefer Viscos. 


Jams, Jelly, Preserves, Apple Butter, Marmalades, 
etc., are filled more cleanly and accurately than has ever 
been possible before, on the 


KARL KIEFER 
PISTON TYPE VISCO 


This machine handles all kinds of containers which 
can be discharged automatically. Large daily capacity. 


No sticky belts or dises to cause breaking, spilling 
and jamming of containers. 


Write for pamplet T. 


THE KARL KIEFER MACHINE CO. 


Cincinnati, Ohio 


SCREW CONVEYORS 


CALDWELL “HELICOID” SCREW CONVEYOR with flight rolled from a single strip of metal, no laps or rivets to 
catch or tear your product. Internal bushings permit interchange with corresponding sectional flight conveyor, the same 
standards being preserved. From 3 inch to 16 inch diameter in black or galvanized steel. 


STEEL CONVEYOR TROUGHS black or galvanized, plain or perforated bottoms. 
Box ends, countershaft drive ends and conveyor hangers. 
A complete line of ELEVATING, CONVEYING and POWER TRANSMITTING MACHINERY. 


H. W. CALDWELL & SON CO. 


CHICAGO, 17th & Western Ave. 
‘NEW YORK, 5O Church St. 
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INDIANA MARKET 


Fine Growing Weather Helps Crops—Tomato Canning May 
- Start in Early August—Pea Crop Good—Peach Crop 
Good—News Notes of This Section. 


Evansville, Ind., July 22, 1920. 

Good Weather Continues—The weather that has prevailed 
in Southern Indiana, Southern Illinois and Western and Northern 
Kentucky during the past week or ten days has been ideal. The 
days have been warm and the nights rather cool, and on Sunday, 
July 18, a nice shower fell in the Tri-State section, and in many 
localities the rainfall was heavy, and is believed to have greatly 
helped the tomato crops. Hail fell in some sections, but reports 
say that the hail did little or no damage. The tomato plants 
are looking most promising at this time, and favorable weather 
for the next few weeks will bring out the crop fine, and indica- 
tions are that the yield will be unusually heavy this summer. 
Most of the canning factories are in shape and ready for the crop 
which will start coming in early in August. A few home-grown 
tomatoes have already appeared on the market, but not in suffi- 
cient quantities for the canneries. It is expected, however, that 
tomatoes will be delivered at a few of the canneries along about 
the first week in August. Farmers are sending in most flattering 
reports on the condition of the crop, and they are well pleased 
with the outlook. The farmers in most instances contracted at 
war prices for their tomatoes, some contracts calling for as high 
.as $17 per ton, and this will yield the farmer a nice investment 
on his money. Weather conditions could not have been more 
favorable for the crop than they have been for the past few 
weeks. Canning factory owners are looking for a splendid season. 


Heavy Pack of Peas—The canning factory owners at 
Muncie, Ind., say that with the canning season on peas one-half 
over, they are able to predict that the pack in that region will 
be one of the heaviest in several years. The canning companies 
are paying $60 per ton for peas, this being the highest price ever 
paid in that section to growers under contract. Indications point 
to a heavy tomato crop in that section and an earlier one than 
usual, The Tuhey Canning Company, at Muncie, has contracted 
to pay growers $15 a ton for tomatoes, which is one dollar higher 
than was paid in that section last year. Three years ago canning 
companies were paying $9 a ton for tomatoes in that section 
of the State. 


Crop Is Ripening—The largest crop of tomatoes in many 
years is beginning to ripen in Bartholomew County, Ind. Many 
persons now have ripe tomatoes in their garden in that county. 
Canning factories in that section of the State are expecting the 
best season in many years. Farmers are well pleased at the 
contract price that they will receive for tomatoes. 

Shipping of Tomatoes Begins—The shipping of tomatoes 
has begun at Petersburg, Ind., forty-two miles north of here. 
Blake Lamb, Pike County’s chief tomato grower, started to ship 
tomatoes in large quantities last Friday. He has thirty acres 
in tomatoes this ear that promise a yield of eleven tons to the 
acre. Other growers started to ship a few days later. Tomatoes 
are selling at $1.50 a basket at Petersburg. The canning factory 
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at Petersburg will open about the first week in August, and the 
company has contracts with a large number of farmers for toma- 
toes this year. 

Peach Crop About Normal—The peach crop in Wabash and 
White Counties, I1., a few miles west of Evansville, is reported 
nearly normal this year, despite the freezing weather last spring. 
The quality is good. Early peaches already are on the market, 
and many are being shipped. Samuel Kershaw, of Grayville, 
one of the largest growers in White County, began to ship his 
crop of early clings last week. They are of a fine quality this 
year. His free-stones are not ready for market, but he expects 
to have a good crop of these later on. 

Canned Tomatoes—The demand for canned tomatoes con- 
tinues very good in this market. Prices remain firm, and it is 
expected that they will steadily advance. Prices are about the 
same as last week. 

Canned Corn—The demand has been good for the past sev- 
eral weeks, and sugar corn is about ready for the canneries, 
Prices are holding firm and are expected to be considerably 
higher this fall than last. The canneries expect to be able to 
get all the corn they want for canning purposes, in spite of the 
fact that much corn in this section was planted late last spring 
and early in the summer. 

Canned Fruits—The demand has remained good for some 
time past, and prices are holding firm. Some fruit is being 
canned by the canneries in this section, but their heaviest season 
will come in August. Blackberries are coming to the local market, 
but the trouble at this time seems to be to get pickers to save 
the crop, which is one of the largest in many years. 

Canned Peas—The demand for canned peas has been 
strong for several months past, and prices are holding well and 
are expected to be higher by fall and winter. 

Pork and Beans—The season will open later and the can- 
neries are expecting to do a big business. The Dyer plant in this 
city makes a special pack of pork and beans that has a wide sale, 
and the company will do a bigger volume of business in their 
pork and beans this year than in former years, it is predicted. 

Ready for the Season—The old electric light plant at 
Chrisney, Ind., a few miles east of Evansville, that has been 


remodeled and overhauled by the Shaver Canning Company, of 
Boonville, Ind., is now in first-class shape, and machinery has 
been installed and the company is ready to start canning toma- 
toes. The company has contracts for more than 400 acres in and 
around Chrisney, and the crop is a most promising one, and it is 
expected that the yield will be unusually good this year. The 
company will be able to operate for nearly two months on toma- 
toes and other vegetables. 

News Notes for Canners—George Pfender has accepted a 
position with the Sterling Products Company, of this city. 

Charles F. Hartmetz, president of the Sterling Products Com- 
pany, of this city, has returned from a business trip in the East. 

John Wallenmeyer, formerly with the Sterling Products Com- 
pany, reports that the canning factories in Knox and Sullivan 
Counties, Ind., are expecting to do the largest volume of business 
in many years. The acreage of tomatoes in Knox County is an 
unusually large one this year. : 

The wholesale and retail grocers at Evansville report they 
are getting all the sugar they want now, and there seems to have 
been some relief in the shortage. Sugar is retailing for 30 cents 
around and in Evansville. Most of the large canners of this 
section report they have ample supplies of sugar laid in for 
this season. “HOOSIER.” 
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HAVE YOU SEEN THE NEW INDEXING DEVICE 


FOR OUR No. 128 DOUBLE SEAMER? 
IT DOES THE TRICK 


The especial feature of this device is 
its ability to separate and properly 
space filled cans traveling at a high 
rate of speed with absolutely NO SPILL 
of contents. 


May be attached to our Nos. 128, 
98, 68-A. T. or any of our Disc Feed 
Double Seamers. 


THE MAX AMS MACHINE CO. 
101 Park Avenue New York City 
CHARLES M. AMS, President 


Special Agents 
Chicago Office The Premier Machinery Co. 
20 E. Jackson Boulevard | San Francisco, Cal 


ATLANTIC CAN CO. 


JAMES F. COLE BALTIMORE, :-:-: MARYLAND. 


President 
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THE OUTLOOK 
As Seen by Campbell’s Courant 


Conditions are showing incipient signs of a return to nor- 


mality. The post-war boom, with its hysterical price convul- 
sions and exorbitant wage demands for work indifferently per- 
formed, the boom of gross inflation, with money of low pur- 
chasing and producing power, the boom of abnormal costs 
and outrageous profiteering, seems to be on the wane. Indi- 
cations point to lower commodity prices, and we expect to see 
labor conditions much steadier before the snow flies again. 

It is a cause of congratulation that this indicated collapse 
need not be regarded with fear. Panic, the dread aftermath 
of so many like situations, need not now be anticipated. Panics 
are caused by undigested masses of commodities, accumulated 
during boom times, which cannot be liquidated at cost, and 
which, crowding the shelves of merchants-and filling to burst- 
ing the warehouses of wholesalers, fall calamitously in price, 
too often to the general ruin of all concerned. 

Such a panic should be impossible after the prolonged 
period of undersupply and underproduction we have experi- 
enced during the last several years. Throughout the country 
stocks of all -kiinds are low and industries of all kinds are 
behind on their orders, short of materials, and long on profits 
that have been safely invested in government securities. 

In marked contrast to the gradual reduction that may be 
expected in general commodity prices, food prices show an 
unmistakable tendency to advance to even higher levels. This 
is accounted for, primarily, by the loss of man power on the 
farms, due to exorbitant rate of wage paid in the cities and 


manufacturing centers. This has caused a general reduction 
of acreage planted to all crops. 


The tin plate shortage, caused by the transportation crisis, 
is most serious, and, together with the curtailment of credit to 
canners, gravely threatens the preservation of a large portion 
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of the nation’s perishable foods. The high cost of sugar will 
cause a reduction in the pack of fruits, berries, jellies, mar- 
malades and jams; however, an unusually large percentage of 
the fruit crop will doubtless be dried this year. The winter 
wheat situation is too well known to require comment. 

Reports from England evidence the fact that a very sim- 
ilar condition exists in that country; price index numbers 
show a sharp decline in general commodities counterbalanced 
by a similarly sharp advance in food prices. 

Regretable as is the apparently inevitable advance in the 
food cost of living, it may well turn out to have a steadying 
and salutary influence on the general situation. With rising 
food prices will come a lessening in the demand for luxuries, 
with a corresponding lessening in the demand for labor to pro- 
duce luxuries. Labor, thus released, will gravitate to the pro- 
duction of necessities, including food. Thus a high level of 
food prices will have the effect of increasing the production 
of necessities and reducing the consumption of, primarily, all 
luxuries, and, secondarily, all commodities other than food. 
We can think of no influence that would so directly help pro- 
duction catch up with demand. The familiar quotation about 
an ill wind is only too obvious, 

It has been demonstrated, we think, to the certitude—if 
not to the satisfaction—of all, that, at the present high rate 
of wage, men will not work a full week. They hesitate to 
over-exert themselves solely that they may indulge themselves 
in luxuries—but anybody will work to eat. We emphatically 
do not want higher food prices, but we admit that they would 
tend to increase the amount of work per man per week, throttle 
consumption, stimulate production and make the law of supply 
and demand behave itself. 

A termination of the boom period is to be welcomed for 
its promise of a return to solid earth. We believe that we 
are approaching a period of truer relation between prices and 
values, where labor will earn as well as receive, where capital 
will bé stable and productive, rather than speculative and 
greedy, and where profiteering will cease to exist because 
there will be enough production to satisfy the wants of all 
buyers and coonsumers. 


Uli 
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1919 MODELS 


Brunswick, Maine, September 22, 1919. 
Messrs. Peerless Husker Co., 
Buffalo, N. Y 


Dear Sirs: 


We are in receipt of your letter of the 20th. The fourteen huskers installed at our 
North Fryeburg factory this year have given us perfect satisfaction in every way. 


We have been using your PEERLESS HUSKERS now for five years and think 
that we have eighty-six of them in use at the present time. 


We have gotten better results out of the machines furnished us this year than out 


of 
any of the old machines. . 


Very truly yours, 
H. C. BAXTER & BRO. \ 


m—> RESULTS—SATISFACTION 


PEERLESS HUSKER COMPANY 519 Cornwall Avewe BUFFALO, Y. 
"MANUFACTURERS PEERLESS 


‘OF Husker, Washer, Rehusker, Exhauster, Syruper, 
Bean Snipper, Mixer-Silker. 


Pulp Machines and Pulp Finishing Machines 


FO 


Pulp and Catsup Makers 


We also manufacture a general line of canning machinery, such 
as pea graders, cranes, pineapple graters, pod pea hullers, paring 


machines for pears and peaches, pitting spoons. Friction Clutch 
Pullies, &c. 


The Sinclair-Scott Company 


Wells and Patapeco Streets BALTIMORE, MARYLAND 


Agents for Ontario—The Brown, Boggs Co., Hamilton, Ontario 
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MAINE MARKET 


Good Corn Weather—Cali for Spot Corn Increases—Kutures 
Marking Time—Sardine Canners Idle for Want of 
Cans—News of Way Down East. 


Portland, Me., July 23, 1920. 

Weather—Good, fair corn weather predominates, Former 
reports were that the corn was late, now that it is about as early 
as usual. Some pieces did not come well, but on the whole acre- 
age packers say prospects are good at present. 

Spot Corn—As the stock decreases, the call increases. Not 
a day passes but what several inquiries come in for spot corn. 
Fancy grade seems to have the most demand. A good sizable 


approximating $1.80 Maine. This was a truly fancy block of goods. 


Future Corn--Remains “in status quo,’’ packers having 

. sold all that they care to, even with a fair crop in prospect. 

Still the insistent call for spot corn, just after a record pack, 

indicates that should any packer have corn to offer later it will 

quickly be taken up at a considerable advance over the opening 
price, which was $1.60, f. 0. b. 

Sardines—It is reported that 10,000 sardine operatives in 
the Eastport-Lubec district are idle, owing to shortage of cans. 
It is unnecessary to say that such conditions are demoralizing 

the sardine market and prices. Some factories in Casco Bay 
section have not made a start yet, and none have done but a 
little. These packers have not announced prices as yet. All 
have been waiting to get in cans, oil and coal to start up on. 
Clams—Spot stocks are all closed out, in fact, some con- 
tracts were filled pro rata. The clam packing industry in Maine 
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lot that has been held in second hands has been sold at a price, 


seems to be following the footprints of the Chesapeake Bay oyster 
packers, and probably for similar reasons—depleted clam beds 
and great shortage in clam gatherers who can earn more “at 
somethin’ else.” 


Apples—A few Maine packers started the market for 
futures at $5.00, f. o. b., 12 cans in crates, but soon withdrew, 
as the apple crop and can conditions did not warrant further 
sales. Per contra, it is reported that some (misguided?) Maine 
packer is offering at $4.75. It is to be hoped that their finances 
will stand the racket. Sliced apples are quoted at $5.25, f. o. b., 
12 cans in crates. 


Cut Green Beans—The pack will probably start inside of a 
week from the date of this publication—that is, if cans arrive. 
Practically all beans packed in Maine this year are sold in No. 10 
size. The fact is that while a very few No. 2 cans have already 
reached here, no No. 10s of any amount have been received. The 
acreage is small compared with 1919. 


Blueberries—The pack will open about August 20. The 
present non-arrival of No. 10 cans puts quite a question into the 
minds of packers, as in the green bean game—excepting the fact 
that blueberry cans are not needed until three weeks after the 
beans come on. The call for blueberries Continues insistent. New 
factories would be started if No. 10 cans could be secured. 


Transportation—Railroad and steamship conditions grow 
no better in this section. The Mallory Line, going coastwise South, 
usually from New York, is now trying to get one boat a week 
off from Boston.. A large portion of the Maine pack goes over 
this line; some have been obliged to ship all rail, at a cost of 
nearly 100 per cent above steamship rates. And when it comes 
to the getting of tin plate to the can makers, for them to manu- 
facture and then ship the cans into Maine, with the green bean 
pack only a week away, the blueberry pack, due in two or three 
weeks, and corn pack in four weeks, it puts some “think ma- 
chines” to work. One packer says: “I won’t yet admit that I am 


OPERATING EFFICIENCY 


Troyer-Fox Non Spill Closing Machines are showing a fine record 
in many canneries this season. 


Reports from Sacramento, Calif., June 9th, run 98000 No. 23 cans 
with the loss of one can. June 10th run, 78000 No. 24 cans, no loss. 


Milpetas, Calif., reports machine running on peas and doing fine 


work. One adjustment on rolls in ten days run. May 12th 
running at 84 per minute and never missed a can. 

High-priced cans, sugar and fruit passing through your 
factory with no loss due-to spill, jammed cans and seam leaks 
will increase dividends. 


The Troyer-Fox Non-Spill Closing Machine will help 


a WRITE THE 


SEATTLE-ASTORIA IRON WORKS 


Builders of Troyer-Fox Can Making 
and Canners’ Machinery 


MAIN OFFICE 
601 Myrtle Street,, Seattle, Wash. 


TROYER-FOX NON-SPILL CLOSING 
MACHINE, 7 Cans per minute 


BRANCH OFFICE 
302 Santa Marina Bldg., San Francisco, Calif. 
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Products, unexcelled for 


EXTRA 
~ AMERICAN, 
H t ity TN PLATES— special sdagted to the irements of the canning and packing industries. ks cANNERS, 
nck Sheets, Galvanized Sheets, Terne Plates, Formed Metal Roofing and Siding 


construction of sheds, factories, warehouses, etc. Write for full information. ~=d) { AME 


AMERICAN SHEET AND TIN | PLATE COMPANY, General Offices, Frick Bidg., Pittsburgh, Pa. 


BOXES 


H. D. DREYER & CO., Inc. 


MANUPACTURERS 


and BOX SHOOKS for the CANNER 


ALICBANNA AND SPRING STREETS, BALTIMORE 


SLAYSMAN & COMPANY 
Automatic Can Making Machinery 


BALTIMORE, MD. 


2501 to 2515 Boston St. Baltimore, Md. 
PACKING BOXES 


Made up or in Shooks. Cargo or Carload, 


CANTON BOX COMPANY 


The Ba 


901 S. CAROLINE STREET 


Itimore Box and Shook Company 


—— MANUFACTURER—— 


Canned Goods Cases 
BALTIMORE, MD. 


THE RITTLER BOX CO. 


613 to 621 S. CAROLINE STREET, BALTIMORE, MD. 


CASES FOR CANNERS 
MADE-UP OR IN SHOOKS 


130 N. WELLS STREET 
Chicago, Ill. 


CANNED FOODS AND PRESERVERS SUPPLIES 


(We can serve a few more desireable accounts) 


131 STATE STREET 


Cc. L. JONES & CO. 
BROKERS 


H. GAMSE & BRO. 
GAMSE BUILDING 


es oS 0 Se SS 


LITHOGRAPHED 
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worrying any; Still I am doing a —— of a lot of thinking just 
now.” 


Notes—F. F. Noyes, of Waterville, Maine, is in town visit- 
ing his brother packers. Mr. Noyes is spending July and August 
with his family at Ocean Point, a beach resort near Boothbay, 
Maine. But Portland just now is the Mecca for Maine packers, 
to meet and ask each other: “Well, what about cans?” It is not 


supposed that they will get much enlightened, but it is a case 
where misery loves company. 


C. H. Colby, a well-known Maine packer, who has spent sev- 
eral years in Maryland and Delaware as an expert processor, is 
once more “at home” in Maine, having become Superintendent and 
General Manager of the pack of the Heart of Maine Canning Co.. 
of Lewiston, Me. (factory at South Monmouth), whose specialties 
are Golden Bantam corn, both cut and on the cob, and Sweetened 


Apple Sauce. Under Mr. Colby’s supervision the well-known fine 
reputation of the company will be enhanced. 


New Blood in the Monmouth Canning Co.—Mr, Chester C. 
Soule joins this company in an active position on August 1. Mr. 
Soule is a college graduate, well known in college athletics, has 
been a successful teacher, is a good worker, and can only add 
to the already efficient force, of which S. H. Soule is president 


and general manager; E. A. Soule, treasurer, and R. L. Soule, 
secretary. 


The writer can but have a certain pride in this company, as 
it was organized in 1904 from one factory (unsuccessful), with 
F. B. Greene as general manager for 13 years, since which it 
has been under the capable guidance of S. H. Soule. They now 
operate five factories, besides having interests in four other can- 


WESTCO EVERLASTING 
SANITARY FOOD PUMPS 


This pump has but one moving part, the impeller or 
rotary. It is not a centrifugal pump; it is not a geared or 
rotary pump. It produces the most desired results of all 
known pumps with their disadvantages eliminated. 

(Other types such as Rotary and Geared Pumps, de- 
pending on the extremely close fit of their working parts, 
are only dependable until there is some wear on these 
parts—generally not for long.) 

The pump is costructed with Monel metal shaft, bronze 
impeller, bronze housing, and Huyette roller bearings. 

The most dependable pump for food products. 


‘SPAULDING & METCALF 


CANNING MACHINERY AND SUPPLIES 
532 ARCH STREET 


PHILA., PA. 


neries. “MAINE.” 


SWEET CORN—The Leonard Narrow Grain 


Immediate Shipment 


Canners’ Varieties of Peas, 1919 Crop 


WHOLESALE SEED GROWERS 


GENERAL OFFICES 
226-228-230 WEST KINZIE. STREET 


CHICAGO 


THE CANNING TRADE. 


BALTIMORE, MD. 
Solicit Your Business for 


PACKER’S CANS 
SANITARY (Open Top) and CAP HOLE 


Both Styles the Very Best Obtainable 


FIVE-GALLON SQUARE PULP CANS 
SYRUP CANS and PAILS 


Friction Top—Record 


WAX TOP and FRICTION TOP OYSTER CANS 


UNEXCELLED MANUFACTURING AND SHIPPING FACILITIES 


A W. W. BOYER & CO., Inc. quauiry 


BALTIMORE, MD. 
EDMUND C. WHITE, President 
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PUBLISHED EVERY MONDAY BY 


THE TRADE COMPANY 


A. JUDGE, te Manager and Editor 


Baltimore and Commerce Sts., Baltimore, Md. 
Telephone St. Paul 2698 


THE CANNING TRADE is the only paper published exclusively 
in the interest of the Canned Food Packers of the United States 
and Canada. Now in its 48rd Year. 


TERMS OF SUBSCRIPTION. 
Payable in advance, on receipt of bill. Sample copy free. 


Extra copies, when on hand, 10 Cents each. 
ADVERTISING Rates.—According to space and location. 
Make all Drafts or Money Orders payable to THE TrapDE Co. 
Address all communications to THr Traber Co., Baltimore, Md. 


Packers are invited and requested to use the columns of THE 
Canning Traber for inquiries and discussions among themselves on 
all matters pertaining to their business. 


Business communications from all sections are desired, but 
anonymous letters will be ignored. A. I. JUDGE, Editor. 


Entered at Postofice, Baltimore, Md., as second-class mail matter 


BALTIMORE, MONDAY, JULY, 26 1920 


STATEMENT OF COMMITTEE 


REPRESENTING THE NATIONAL CANNERS'’ ASSOCIATION 
TO THE OFFICERS IF THE FEDERAL RESERVE 
BANK, CLEVELAND, OHIO. 


We desire to present as briefly as possible the financial prob- 
lems and needs of the canning industry. =i 


The canning of perishable vegetables and fruits is a seasonal 
business. The operations extend over the summer and fall months 
when the products of the farm and orchard are ready for harvest. 
During this period the entire volume of business for the year 
must be produced. 

There is, practically speaking, only one turn-over of products, 
and this means a very large working capital, or a large amount 
of borrowed money at the peak of the load. 


The canning of perishable vegetables and fruits is essentially 
an agricultural proposition, and is subject to all the variations 
and fluctuations of growing crops cut of the ground, and is the 
first and last process of growing and preserving the esculents of 
the earth in the respective seasons, and making an available food 
supply which can be safely transported to all parts of the world, 
and constitutes an essential reserve food supply that. will keep 
indefinitely in all climes, under all fair, reasonable conditions. 
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Canning factories, 4s a rule, are located in small towns and 
cities, just as close to the farms and orchards as it is economi- 
cally possible to place them. The perishable nature of the raw 
material used by the canners makes it impractical to safely or 
economically transport them any considerable distance; in fact, 
practically all of the farm and orehard produce is delivered to 
the canning factories by wagon or truck. 

Considering the fact that canned foods (fresh vegetables and 
fruits) must be produced during the season of their normal growth, 
covering the period of six weeks to four months, to take care of 
the needs of the country for the whole year, the canning industry 
should be placed in a class by itself, and bank credit should be 
extended on an entirely different basis than other industries 
operating the year through. The rule providing that borrower's 
financial statement must show one and one-half dollars of current 
quick assets in order to borrow one dollar is entirely too drastic 
for a business that must create a year’s volume of merchandise 
in not over three or four months’ time. It will require around 
nine to ten months to produce and to turn into money a season's 
output of canned foods, and instead of one renewal privilege, as 
we understand the rule, they should be allowed at least two re- 
newals. 

In the aggregate, taking the country as a whole, there is 
around $300,000,000 to $500,000,000 in canned vegetables and fruits 
produced. This means that the individual canner must have at the 
peak of the season a very large amount of money in his business, 
compared with other industries doing a similar volume of business 
operating the year around and turning over their capital several 
times per year. : 

Unless canners’ operations are adequately financed, a serious 
shortage in the food supply must certainly appear. 

~ The curtailment of the operations of the canners will visit 
extreme hardship upon the farmer, because of his inability to 
market crops grown in anticipation of the canners’ needs. 

The canners’ financial burdens this year are increased largely 
from their inability to secure prompt transportation of their prod- 
ucts into the hands of distributors. owing to the lack of cars, 
railroad strikes and other railroad difficulties, and it is fair to 
assume that these difficulties will continue for some time. 


The conservative buying on the part of the wholesale distrib- 
utors will force the canner to carry a larger financial burden 
than usual until such time as the marketi is ready to consume 
his product. The principal reasons that have come to the atten- 
tion of this Committee, why buyers hesitate to buy their usual 
and reasonable season’s supply of canned foods, are: the caution 
they have received from their bankers to reduce their line, and the 
propaganda against hoarding and profiteering. 

This Committee has gained the impression from newspaper 
reports that the Federal Reserve Bank is restricting bank credits, 
for the purpose of producing lower prices, and of reducing the 
cost of living. If a lower cost of living is the panacea for our 
ills, we want to suggest that high rates of interest, restricted 
bank credits and, consequently, a decrease in volume of business 
is not a factor to this end. 

Production answers most of the problems confronting the na- 
tion. When production reaches the point of satisfying human 
needs, and reasonable reserves are created in food and other 
essentials, readjustment will be automatic in tradé and finance, and 
a reasonable recession in the prices of commodities and the cost 
of living will be expected. 

We submit that maximum production cannot proceed without 
maximum bank credits, and that lower cost of living is not pos- 
sible until production has reached the requirements and needs of 
the nation and the world. Mr. Francis H. Sissions, vice president 
of the Guaranty Trust Company of -New York, in his remarks 
hefore the National Manufacturers’ Association a few days ago, 
said; “The chief danger in the present situation is that low prices, 
as. an end in itself, may be so exaggerated as to lead to the 
attempt to force prices down through harmful measures for the 
control of credit.” 
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Over Two Thousand 


Chisholm- Scott 


Viners 
and Five Hundred | 
White Style’ Feeders 
in use in the United States 


These feeders do not tear the pods from the 
vines as other feeders do. 


For information, write the 


CHISHOLM-SCOTT CO. 


71 East State Street COLUMBUS, OHIO 


“It Sticks for Keeps” Established 1879 


Adex Manufacturing 
Company 


Manufacturers of 


ADHESIVE GUMS, 
GLUE AND PASTE 


604-606 W. Pratt Street 
BALTIMORE MARYLAND 
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Not Mere Claims, but 
Positive 
Pulping Facts 


HE record of accomplishment made by the Indiana Pulper iu can- 
ning plants all over the country, conclusively proves its reliabiliy - 
and steady performance, its low upkeep expense, its ability to 

secure more pulp from the tomato, and its tremendously greater capacity. 


One canner says “The Indianais paramount to any pulper we have 
ever had in our plant, We have been particularly impressed with the 
degree of dryness of residue and the simplicty cf construction which 
makes for both ease in operatton and ease in cleaning.” 


2.4.84 


“Another man says of . 


THE INDIANA PULPER 


“We can get a greater amount of pulp and a finer product. The pulper 
is us as the first day we used it. We will put in another Indiana 
next year.” The president of another big canning concern writes: 
“The three Indiana Pulpers have given us the very best service of any 
pulper we ever used. We did not lose a minute du”ing the tomato season 
on account of the machines refusing to work.” 


A GUARANTEED DAILY CAPACITY OF 10,000 BUSHELS OF TOMATOES 


This is a eonservative estimate. One concern making a ten-hour 
test, pulped 32 tons of tomatoes per hour. This wasall that could be fed, 
put Was not enough to determine its capacity. Another concern on test, 
obtained 20 to 25 gallens more raw pulp per ton of tomatoes than heever 
—- red — any other pulper and claims to have used every make on 
the market. 


THE PULPER—FINISHER 


For the small plant, handling up to 2500 bushels of tomatoes daily, 
The Indiana equipped with a finishing screen it isthe ideal equipment 
for both pulper and finisher. Us<d in this way. the one machine dc es 
the work of two in one operation. In actual work in plants last season, 
the Indiana used in this way—producing finished product from the whole 
tomato at one operation—produced product which showed less bacteria 
and a smaller mould count than product put thru both a pulper and 
finisher of other manufacture. 


WRITE TUDAY ABOUT AN INDIANA for next season. 


Other Langsenkamp products:—Copper Steam Jacketed Kettles, 
Standard Continuous Agitating Cookers, Rotary Washers, Tomato 
Crushers, Sanitary Desectiable Pumps Sorting Tables, Syrupers, Feed 
Water Heaters, Steam Traps. Gasoline Fire Pots, Brass Handy Gate 
Valves and enameled Lined Pipe, A request will secure complete infor 
mation on your needs. 


F. H. LANGSENKAMP 


INDIANAPOLIS, IND. 


Eastern Representative Coast Representative 
-§. 0. RANDALL'S SON ANDERSON-BARNGROVER MFG. CO. 
Baltimore, Md. San Jose, California 
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The canning business cannot go on and produce even normal 
output on the same amount of bank credit they were allowed 
three or four years ago. The cost of producing a given unit in 
the canning industry has increased over 100 per cent, and it has 
not been possible for the canners to accumulate working capital 
fast enough to keep pace with cost of production. 

Volume of business is a large factor in reducing costs in any 
line of production, and especially in the canning business; with 
limited bank credit, production will decline and costs increase, 
and the nation will be short of necessary food. 

In the interest of cheaper living for the people of the nation, 
the eanning industry should have special consideration and the 
financial assistance they now urgently require and justly deserve 
be extended to them, 

Respectfully submitted, 
L. A. SEARS, 
J. D. FULLER, 
Cc. C. McDONALD, 
Committee. 


A BIG WISCONSIN CANNERY ORGANIZATION, 


A great consolidation and reorganization of Wisconsin can- 
neries has been effected. to include the Cambria Canning Co., at 
Cambria, Wis., and the Randolph Canning Co., at Randolph, Wis. 
The capitalization is $800,000, and a new four-line cannery will 
at once be erected at Friesland, Wis., thereby forming a triangle 
of canneries in the most fertile and productive part of Wisconsin, 
especially adapted to the growth and canning ‘of peas, corn and 
kraut, which are the three articles the organization will special- 
ize in. 

The corporation has been formed and the stock all subscribed 
or underwritten, but officers have not yet been chosen. 


The name of the organization has not yet been chosen, but 
it will probably be called the Triangle Canning Co., because the 
three big plants are about equal distance from each other (5 
miles). forming a triangle. The output of the three canneries in 
the new organization will aggregate 350,000 cases of canned foods. 

There is a patriotic or altruistic sentiment involved, which 
aims at building up the industrial manufacturing importance of 
the community, and no outside capital is interested, all the stock 
practically being subscribed locally. 


The Cambria Canning Co. is now conducted under the man- 
agement of H. F. Schimmel, president; R. C. Owen, secretary, and 
Dr. William. Williams, treasurer, and has been in operation eight 
years, and has established a high reputation for the quality of 
its productions throughout the United States. 


Mr. A. E. Blank has been superintendent in charge of the opera- 
tion of the Cambria Canning Co. for eight years, and previously 
was engaged in the same capacity for several years with the Waldo 
Canning Co., Wisconsin, and previously was connected with a 
construction company, which specialized in building modern can- 
neries. He is regarded as one of the ablest designers and opera- 
tors of canneries in the industry. 


Mr. H. F. Schimmel, president of the Cambria Canning Co., 
is well known throughout the industry as an able and successful 
manufacturer. 


The Randolph Canning Co., under the management of J. W. 
Hutchinson, president; Leslie Gilmer, secretary, and others, has 
also established a high reputation for the quality of its output, 
and its production is always in great demand. 

The ability of its management and popularity of its products 
are not surpassed. 

The new company will own and farm three thousand acres 
of Wisconsin’s best high-grade land, and will lease for 1921 an- 
other thousand acres. 


Their farming operations will probably be in charge of Cam- 
bria’s field manager, Mr. J. A. Sanderson, a most able and scien- 
tific grower of canners’ products. 

Altogether the new organization which has been formed will 
probably have the largest output of canned foods under one man- 
agement and ownership in Wisconsin. 

The locality wherein the three plants are situated is not sur- 
passed for fertility and versatility of production anywhere in the 
world. Amply watered by lakes and streams well drained by the 
rolling topography of the land, with a never-failing rainfall; good, 
reliable supply of home labor, many of the farmers and residents 
being stockholders, success for the big venture is assured. 


RELY ON THE MAN WHO KNOWS THE VALUE OF 
FRIENDSHIP. 


By Ernest V. Madison. 


The manufacturer who advertises in The Canning Trade 
seeks to cultivate a’spirit of friendship in the trade for his 
product and his house. 


He realizes that there is no wealth as valuable as a 
host of friends; no poverty comparable to a dearth of 
friendship. 


In the cities and towns reached by this paper are 
readers who are seldom visited by this manufacturer’s 
salesmen, but he visits these readers regularly through his 
advertisements. He tells of his product, its worth, the ideals 
back of his business standard. These advertisements are 
his weekly handshakes. 


This manufacturer through his advertisements takes his 
position in the limelight of publicity and frankly tells his 
story and acclaims his product. He knows that his every 
statement must pass before the eyes of men in his manu- 
facturing and selling field. He knows that the merits of 
his product and business methods must substantiate his 
every printed assertion. 


Could we ask for a better guarantee of integrity than 
that this man seeks our friendship? 


Could we ask for a surer promise of value than that 
this man is spending good American money to* persuade us 
to try his product? He knows that if he cheapens the 
quality we shall not repeat our purchase, and his advertis- 
ing expenditure will have brought him no permanent in- 
crease in business. 


Could we endorse a cleaner and more desirable stand- 
ard of business ideals than that of the manufacturer com- 
ing into the open and calling to the world that his product 
is made as good as it can be made? 


You will agree that we cannot ask-for more. The man | 
who seeks our friendship through his advertisement in The 
Canning Trade is the man we can safely trust with our pur- 
chases. He wants our permanent friendship and he will 
continue to aim high in order to merit it. 


| | 
\ | 


THE CANNING TRADE. 


As Brokers View the Market 


BALTIMORE, MD. 


Baltimore, Md., July 24, 1920. 

All through the week there was an active demand for 
spot tomatoes, and a large part of the buying orders came from 
markets that have not bought them here in several months. 
Whatever the incentive to buy them at this time, there can be 
no serious question as to the intrinsic worth of the goods. 
Arguments, pro and con, like the flowers that bloom in the 
spring, have nothnig to do with the case, evidently. The 
jobbers want what they want when they want it, and when the 
market looks good to them they simply want it and argument 
is excluded. Apparently for their own sufficient reasons job- 
bers everywhere have been selling out their holdings, without 
much consideration of replacement, but there comes a time 
when necessity steps in and makes the market. Necessity for 
goods never was known to break a market. At this time the 
market looks good, because the point of resistance has been 
reached, probably, and buyers of spot tomatoes will have no 
grief coming to them. It does not require much nerve to make 
that statement. Not that there will not be more or less fluc- 
tuations in the market prices, for there is sure to be the usual 
ups and downs for things marketwise would go.stale, but the 
pendulum cannot continuously swing downward without some 
rallies now and then, until some day it will go back to normal 
and, perhaps, lean a little the other way. Ae it stands today, 
no Man can guess with any degree of arcuracy which way the 
market will go during ‘the next thirty days. All the same, it is 
well to bear in mind that the downward trend has carried 
prices much lower than anyone expected, and, further, that the 
basic conditions, fully stated heretofore, have not by any 
means changed or weakened. The expected advance in freight 
rates is now almost, if not quite, a sure thing, and the lack of 
railroad equipment is sure to cause disappointment in making 
all shipments before it becomes effective. Tomatoes in your 
own warehouse will look better to you than if held up at the 
sources of supply. 

There is no trading in futures tomatoes, for obvious rea- 
sons. With the opening of the canning season for the new 
crop at hand, and a difference of, say 20c per dozen between 
the prices of spots and future No. 3 standards, it goes with- 
out saying that the buyers will wait until the prices are 
levelled before purchasing the new goods. The outlook for 
the crop is favorable for a normal yield from the acreage 
planted, and it is to be hoped that sufficient labor will be 
obtained to successfully harvest it for canning purposes. The 
first arivals of the new crop from points outside of Maryland 
are due now, and the Baltimore canneries are preparing for 
them. There prices will, in all probability, be made next 
week. If interested, let us have your inquiry for them. 

All spot sweet potatoes having been entirely sold out, 
increased attention is given to them for future delivery, with 
resultant buying in good sized lots at $1.80 for No. 3 tins, 
f. 0. b. Peninsula. They are worth your immediate attention. 
We request your order now. 

All grades of beans are being canned here, and the qual- 
ity is excellent because the weather conditions have been uni- 
formly favorable Cut green stringless are active and so are 
cut string beans, green and wax. There will be fewer whole 
beans canned this season because they are more trouble to 
handle and cut beans are displacing them to a larger extent. 
We request your order for the next week. 


Spot corn is firmer and fairly active, with an upward 
trend. Own a car or two of it at today’s cost, while obtain- 
able, and you will not be a loser. For future delivery, too, 
well-established brands of Maryland pack Maine style corn is 
in better demand; buy it. Fancy quality futures shoepeg corn 
is still obtainable at $1.75 factory with light offerings. 

Peas are in excellent demand, sold in: smaller lots than 
heretofore, and the stocks of Baltimore brands are much 
smaller than usual for this time of the season, but there are 
some excellent goods obtainable from Maryland canneries 
ranging from $1.10 for ordinary quality to $1.25 and $1.30 
for extra standards and sifteds, well worth your immediate 
attention. Samples supplied upon request. 

Spinach was less active during the week, though firm as to 


price It will all be wanted. Kraut and other vegetables are 
dull and unchanged. > 


Peaches of all grades to meet requirements are now being * 


canned, and, while not active yet, they will have their innmgs 
Shortly. Meantime, spot peaches for prompt shipment are be- 
ing bought in fair-sized lots. Look them up. Note the new 
Prices quoted. 


New pack of apples are now coming on a bare ' market, 
and find buyers in small lots for quick shipment. Want some? 
Next to nothing doing at the moment in spot pears and futures 
are not quoted yet. 


Gooseberries are getting scarce; smallest pack ever made 
here. Blackberries, a.very late crop this season, is a very 
small pack at high cost. Cannot be successfully harvested 
because of scarcity of labor. Better pack of raspberries at 
Maryland canneries, but light pack in Baltimore for same rea- 
sons and lack of shipping facilities. Small pack of straw- 
berries, too. Same is true of white cherries and red cherries 
for which there is a fair demand. Pineapples are over for 
this season, with small stocks unsold. 

Cove oysters are unchanged, small stocks, strong prices. 
Orders for crushed oyster shells the last six weeks are larger 
than during the previous six month, prices very trong; buy at 
once if wanted before freight rates advance, 


THOMAS J. MEEHAN & CO. 


ABERDEEN, MD. 


Aberdeen, Md., July 21, 1920. 

Tomatoes—There is nothing of interest to report in the 
tomato situation. Some little business is passing every day, but 
there is no snap to the demand. The trade is free to admit that 
spot tomatoes at present prices are a bargain, but the tightness 
of the money market prevents them from taking advantage of 
the situation. Future tomatoes, except for special brands, are 
being neglected. The outlook for a crop is rather promising at 
this time, but the can shortage is causing the packers quite a lit- 
tle uneasiness, and they are not inclined to urge sales. The 
market is nominally 80c for 1s, $1.25 for 2s, $1.75 for 3s and $6.00 
for 10s, f. o. b. factory. 


Corn—We can still buy spot Maine style corn at $1.20a 
1.25, extra standard shoepeg corn at $1.50, f. o. b. factory. For 
future delivery we can buy standard shoepeg corn at $1.50, extra 
standard at $1.60, fancy at $1.75, and standard Maine style at 
$1.25, f. o. b. factory. Cc. W. BAKER & SONS. 


NOTES AND OBSERVATIONS. 
(Continued from page 8 ) 


pure seed legislation. In this connection those interested in 
such legislation will confer with Dr. C. G, Woodbury, head 
of the national canners’ newly established raw products con- 
servation bureau, and Dr. W. D. Bigelow, chief chemist for the 
national association, 

Advertising and Inspection—There will be a comprehen- 
sive report on the progress of the voluntary sanitary inspec- 
tion service, which began in Maine five years ago, and is now 
successfully operating in 23 States and Alaska. This inspec- 
tion covers cleanliness, wholesomeness and the general suitabil- 
ity of the raw materials used for canning purposes, inculding 
the proper sanitation of the cannery and equipment. The in- 
spected foods will bear a distinguishing seal which will be made 
known by advertising carried to the consuming public begin- 
ning in January of next year. 

There will be discussed the possibility of issuing a quar- 
terly magazine devoted to the research work of the National 
Association and containing scientific articles on questions re- 
lating to agricultural and bacteriological subjects. Also the 
question of building an addition to the national headquarters 
in Washington. 

An effort will be made at Cleveland to decide upon the 
1921 convention city. The committee which is considering 
this is Walter J. Sears, president of the National Canners’ 
Association; H. A. N. Daily, of Philadelphia, president of the 
National Canned Foods and Dried Fruit Brokers’ Association, 
and Ogden Sells, of Buffalo, president of the Canning Ma- 
chinery and Supplies Association. 

Committees Which Will Meet—With Mr. Sears at the 
Cleveland meeting will be Harry P. Strasbaugh, of Aberdeen, 
Maryland, vice-president of the association. In addition to the 
board of directors and the advisory board, of which George G. 
Bailey, of New York, is chairman, calls have gone forth for 
the following committees: Finance, Frank Gerber, of Fremont, 
Mich., chairman; Scientific Research, Henry Burden, Casenovia, 
New York, chairman; Conservation of Food Products, Willis 
L. Crites, DeGraff, Ohio, chairman; Educational Committee, 
Walter J, Search, Chillicothe, Ohio, chairman, and conference 
with Wholesale Grocers’ Association, W. C. Leitsch, Columbus, 
Wisconsin, chairman, 

The meeting will be keld in the Hotel Statler, beginning 
Thursday morning, August 5, at 10 o’clock, eastern standard 
time. 


q 
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Wanted and For Sale. 


This is a page that must be read each week to be appreciated. You are unlikely to be interested every week, in 
what is offered here, but it is possible you will be a dozen times in the year. If you fail to see and accept 
your opportunity your time is lost, together with money. Rates upon application. 


For Sale—Machinery. 


FOR SALE—In stock for immediate shipment— 
Boilers, Engines, Pumps, Tanks and Stacks; new and re- 
built. Address Louis A. Tarr, Inc., 203 W. Conway St., 
Baltimore, Md. 


FOR SALE—One Cerruti Syruper and Filling Ma- 
chine for 2%4 cans. In splendid running order. Reason 
for selling, have no further use for same. Also one Kelso 
Pulp and Catsup Machine, used only one season. Address 
Pomona Products Co., Griffin, Ga. 


For Sale—Miscellaneous. 


FOR SALE—At a bargain, a car of No. 3—4% inch 
Sanitary Cans. Address R. F. Miller Co., Topeka, Ind. 


WANTED—Good second-hand Corn Filler. Also 
good second-hand Jacketed Kettle with stirring device, size 
60 to 100 gallons. Eau Claire Cang. Co., Eau Claire, Wis. 


FOR SALE—20,000 Five-eighths heavy brace baskets. 
Price on application. Address W. E. Robinson & Co, 
Belair, Md. 


FOR SALE—50,000 five-gallon cans. New, never 
used. A rare chance to save money. Terms sight draft 
f. o. b. Rio Grande, N. J. Address Wm. H. Souder, Re- 
ceiver, Bridgeton, N. J. ; 


FOR SALE—Two continuous cookers and cooler, 
used very little and in good shape—one for No. 1 cans 
only, other interchangeable 1s and 2s. Address Box 
A-764, care of The Canning Trade. 


FOR SALE—One maximum Hansen pea filler, fitted 
for cans up to No. 3 size; and one minimum Hansen pea 
and bean filler, fitted for short No 2 and regular No 2 
sanitary caris Four continuous chain exhausters, 14 feet 
long, at $50.00 each, f. o. b. factory. Address Thomas 
Canning Co., Grand Rapids, Mich. 


For Sale—Miscellaneous—Contd. 


FOR SALE—Used Coils, Tanks, Traps, Complete. 
Langsenkamp Pulp Units, never used. For Sale at low 
prices. Rio Grande, N. J. Address Wm. H. Souder, 
Receiver, Bridgeton, N. J. 


FOR SALE — USED, NOT ABUSED — Baker- 
Shippee, Wonder Cooker, style F. 4 Speeds, 10 minute 
cook, 24,000 No. 2% cans per 10 hours. 

No. 154 Cameron Double Seamer, with automatic 
end feed non-spill, 45 No. 2% cans per minute. These 
machines are offered subject to being sold. Are bargains. 
Address Box A-776, care THE CANNING TRADE. 


FOR SALE—Two 120-gallon copper cooking kettles 
with stand, quick canning valve, bottom outlet and safety 
valve set at No. 100 pressure. These kettles were made 
by the Sprague Canning Machinety Co. Never used, 
new. Bargain. Write for price and further details if 
interested. Address Box A-795, care The Canning Trade. 


FOR SALE—Canning Machinery; practically new; plant 

in operation only short while: 

One (1) Burt Adjustable Labeler, equipped with clutch for 
No. 1 and No. 2 cans. 

One (1) Knapp Labeler, adjustable for No. 1, 2 and 3 cans. 

One (1) Knapp Labeler, adjustable for No. 1, 2 and 6 oz, cans. 

Two (2) 40x60 inch Retorts. 

Twelve (12) Three-Tier (No. 2 cans) Crates. 

Two (2) Smaller Crates. : 

One (1) Schaefer Continuous Cooker, 240 to 245 degree, 27 
ft. long, 50 in, high and 27 in. wide. 

One (1) Anderson Barngrover Mfg. Co., 720 Can Standard 
Cooker for No. 1 cans. 

One (1) Twentieth Century Liquid Filler, 

One (1) Ayars Syruper for Special Small Cans 21%4x3,% in. and 
adjustable for No. 1, 2, 3 and 10 cans. 

One (1) 450 Gal. Copper Riveted Steam Jacketed Kettle with 
Stand. 

One (1) 250 Gal, Copper Riveted Steam Jacketed Kettle with 
Stand. 

One (1) 200 Gal. Copper Jacketed Kettle with Stand. 

Two (2) 50 Gal. Copper Steam Jacketed Kettles with Stands. 

Two (2) 40 Gal. Copper Steam Jacketed Kettles with Stands. 


Address Box No. A-801, care The Canning Trade, 


FOR SALE—About 200,000 No. 1 5-oz. cap hole 
cans with solder hem caps in 4-doz. corrugated cartons. 
Also about 5,000 knocked down corrugated 4-doz. No. 
1 cartons. All cartons are full slotted tops and bottoms, 
and are 220 Ibs. Mullen test. The cans are made by 
Boyer, and the cartons by the Mid-West Box Co. We 
also offer a lot of shrimp trawl nets, as well as a quantity 
of new webbing, 134 in. stretch measure, No. 9, 12 and 
15 thread. The above will be sold at bargain prices. 
Cans cannot be readily obtained, and besides freight 
rates will advance about September 1st—secure your 
cans now. Address Box A-802, care of The Canning 
Trade. 


FOR SALE— - 

1 Hill deep well pump. 

1 Steam Engine, 8 H.P. 

1500 % Baskets, new. 

complete Pulp Outfit, consisting of: 
500-gal. pulp tanks, 
Sprague Tomato Washer, 
Sprague Pulp Filler, for No. 1 cans, 
Sprague Steamer, 4 
Sprague Pulper, 
Sprague Tomato Sorting Table, 
Kern Finisher, 
Viking Rotary Pulp Pumps, 
Sprague 6-pocket Corn Filler, 
Worthington 1-inch rotary water pumps. 
Address H. P. Strasbaugh, Aberdeen, Md. 


FOR SALE—One Smith Kraut Cutter, one Vege- 
table Mincing Machine, perfect condition. Address 
Robert F. Grotke, 137 Stanton St., Buffalo, N. Y. 


FOR SALE— 
One M. & S. Corn Silker. 
One Invincible Green Corn Husker. 
Above used only one month. 
One New Livingston Rotary Tomato Washer. 
Also—Quantity crown finish new Catsup and Chili 
Sauce Bottles. Also jam jars, S, C. Anchor and Phoenix 
finish, also caps for same. Quantity of Corrugated cat- 


sup cases and other bottling and canning supplies. Send 
for complete list. 
Trade. 


Address Box A-794, care The Canning 


FOR SALE—Complete Modern Cannery. Capacity 
10,000 or more No. 3 cans per day. Perfectly new, Will 
sell for $750.00 cash. Stored at Baltimore. Write or 
wire. Shewmake Bros. Co., 525 Atlanta National Bank 
Bldg., Atlanta, Ga. 


Wanted—Miscellaneous. 


WANTED—One Morgan No. 6 Nailing Machine or 
equivalent, new or in first class second-hand condition. 
New York Canners, Inc., Betterton, Md. 


WANTED—1 Monitor-Thomas Washer and Scalder, 
No. 2. 
1 Whirlpool Spinach Washer. 
1 String Bean Cutter. 
1 Sanitary Can Filler Complete. 
1 Invincible String Bean Grader. 
1 Harris Hoist. 
1 Zastrow Retort 42 in. b 72 in. complete. 
1 Robbins’ Can Cleaner. 
Address Highland Orchards Co., Highland, Ulster Co., 
New York. 


Wanted—Factories. 


WANTED—Canning Factory Wanted at Mount 


Airy,N.C. Kraut, Fruit, Berries, Vegetables. Splendid 
opportunity. Cheap Labor. Address Chamber of Com- 
merce, Mount Airy, N. C. 


. THE CANNING TRADE. 


For Sale--Factories 


FOR SALE—Up-to-date canning factory with all 
modern equipments for packing fruits, vegetables, berries, 
etc. Convenient location. Farmers’ Packing Co., Sickler- 
town, N. J. 


FOR SALE—Canning Factory, Jessup, Maryland— 
B. & O. R. R.; 15 miles from Baltimore—including large 
two-story warehouse, good sheds, also two large houses 
for employees. Two and one-quarter acres of ground, 
wagon scale, two boilers, two engines, two good large 
wells, water tanks, steam and water piping. Plant wired 
for electric light. Attractive price. Tomatoes, stringless 
beans, peas, sweet potatoes, etc., can be contracted for in 
immediate neighborhood. Address Chas. G. Summers 
& Co., Baltimore, Md. 


FOR SALE—Canning Factory, Frederica, Del., on 
the Murderkill River and new State Highway. Includes 
large factory building and two large warehouses and all 
improved machinery installed for the canning of tomatoes 
and pears. The plant is situated in the best fruit belt 
in the State, and peas, corn, tomatoes, berries, apples and 
pears can be secured in large quantities for the operation 
of the plant. Necessary No. 3 and 10 Continental Sani- 
tary Cans in warehouse for season. This is the old-estab- 
lished business canning the Blue Hens’ Chicken Brand. 
Address J. S. Reynolds & Co, Frederica, Del. 


FOR SALE—Factory Site. Has four buildings on 
Pennsylvania Railroad. Located in village of 3,000 inhabi- 
tants in Central New York. Is especially adapted for a 
canning or preserving business. Large quantities of cher- 
ries, berries, grapes, plums and peaches grown in the im- 
mediate vicinity. Is offered at a great bargain to close an 
estate. For full particulars address Box 257, Penn Yan, 
N. Y. 


FOR SALE—Well equipped canning house in Vir- 
ginia, near Richmond, has two 80 H. P. Boilers, large 
building, side track, S. A. L. R. R. each side of house 
under shed, good capacity, good location, plenty of good 
labor. Will sell, or exchange for canning house in Mary- 
land or Delaware. Address Box A-798, care The Can- 
ning Trade. 


FOR SALE—At a bargain, a canning plant located 
in a canning section in the Florida Everglade. Complete 
with equipment for pulp. Suitable for a sugar or syrup — 
mill. Seven acres of land with railroad siding. Address 
Wm. H. Souder, Receiver, Bridgeton, N. J. 


We are headquarters 
for the best of every- 
thing in 


JEROME RICE SEED CO. 


CAMBRIDGE, N. Y. 


SEEDS 


used by Canners 
Everywhere 


— 
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40 THE CANNING TRADE. 


EMPLOYMENT EXCHANGE. 


SITUATIONS WANTED. 


WANTED—Position by an all-around Canner and Vinegar 
Maker. 25 years’ experience on fruits, vegetables, condi- 
ments, jams, jellies, pickles and specialties. Eastern, Southern 
and Western experience. A-1 reference. Address Box B-791, 
care of The Canning Trade. 


WANTED—Position as General Superintendent, specialized 
in the equipment and economic operation of food-packing 
plants; record of fifteen years association with largest canners 
throughout the country; with executive ability to successfully 
handle labor. Complete knowledge of the canning industry. 
Seeking new connection with large, progressive concern which 


will afford an oportunity to demonstrate the ability of a high ~ 


grade man. Address Box B796, care The Canning Trade, 


HELP WANTED. 


WANTED—Experienced cook on high quality tomato prod- 
ucts. State age, experience, salary expected, references, etc. 
Address Box B789, care The Canning Trade. 


WANTED—Immediately, for tomato season in Ohio and 
Kentucky, several young men familiar with American and Con- 
tinental Automatic Double Seamers. Permanent positions to 
right parties. Address Box B-784, care of The Canning Trade. 


WANTED—A Competent Operator of Type J Closing Ma- 
chines, Steady work at factory, located 30 miles from Niagara 
Falls, on Canadian side. State experience and wages ex- 
pected. Address Box B-781, care of The Canning Trade. 


WANTED—An experienced ketchup man. 
date and have three or four years’ experience. 
all the year. Good salary. 
Canning Trade. 


Must be up to 
Employment 
Address Box B-799, care The 


WANTED—Canning factory superintendent. 
mechanical and managerial ability. 


Must have 
Experience in packing to- 
matoes necessary and knowledge of making tomato pulp desir- 
able. For further particulars apply Box B-800, care The Can- 
ning Trade. 


WANTED — Man who thoroughly understands mannfac- 
ture of Tomato Pulp and Operation of Continental and Amer- 
ican Seaming Machines for No. 10 Cans, Must be capable of 
taking complete charge of factory with five hundred acres of 
tomatoes contracted. Permanent position if satisfactory. Give 
full details of salary, age, experience and references in first 


letter. Address Box B-793, care of The Canning Trade. 


TRIPLE (LIQUID) CRYSTAL (ORY) 
ureKa soiaerin UX ca 
HALF BBLS. 16 LB. CANS 
KEGS 

YOU DO NOT EXPERIMENT WHEN MADE FROM BEST RAW MATERIALS 

YOU USE THIS FLUX. UNDER PROPER FORMULA. c 
THE STANDARD FOR TWENTY YEARS. QUALITY ALWAYS THE SAME. 
— MANUFACTURED ONLY BY — 
THE GRASSELLI CHEMICAL COMPANY 
MAIN OFFICE CLEVELAND, OHIO 
FOR SALE AT FOLLOWING BRANCHES AND AGENOIES 

New York Breton. Mass 7 = Wise. 8. Son THE GRASSELLI CHEMICAL CO., LTD. 
Cincinnatti, io icago, ‘aul, nn. ore Toronto, Ont. Montreal, Que. 
Birmingham, Ala. St. Louis, Mo. Philadelphia. Pa. C. W. Pike Company 
Detroit. Mich. New Orleans, La Pittsburgh. Pa. San Francisco Hamilton, Ont. 


Use Non-Spill Double Seamers 


282 San Fernando Boulevard 


Wilful Waste Makes Woeful Want 


Angelus Sanitary Can Mach. Co. 


The ‘‘Angelus’”’ are Best 


Los Angeles, Cal. 
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(*)H. H. Taylor & Son. 
CANNED VEGETABLES 


ASPARAGUS*—(California) * Balt, N.Y. 
No. 2% White Mammoth.$Out 5 % 

“Green, 5 00 

“White, Large. Out 4 90 

Green, 45 

“White, Medium... ...... 400 

Green, “ 3% 

White Small Out 

“ Green Out 

Tips White 8q 4 50 

“ Green, Sq....435 435 

BAKED BEANSt-No. 1, 
1, In Sauce........ 80 


3, In Sauce........ 1 50 5h 
BEANSt—No. 2 String, Standard Green % 97% 
“ 2 Stringless, Std............ 115 Out 
ad “ 2. White Wax Standard ...... Out 
Out 


“  Standards....200 215 

2 “2, Red Kidney, Stand... ...... Out 

BEETSt—No. 8, Small, Whole............ 165 170 

Out 

Out 

CORN!—No. 2, Std. Evgr., f.o.b. Balto. 125 Out 

gtd. Ever. f.0.b.Co....1% _...... 

Std. Shoepeg f. 0. b. Co. 

gtd. Shoepegf.o.b.Balto. 145 —...... 

Ex.8td.Shoepegf.o.b.Co.150 Out 
“Std. Maine Style Balto. 135 

8td.MaineStylef.o.b.Co. 1 20 

“Ex. Std. Maine Style.....125 Out 

Fey. Mn.Stylef.o.b.Bal.140 Out 

“Fancy f.o.b. Countv...... 140 Out 


“ 3, Standard, Split......... 120 


OKRA AND } 2, 

TOMATOES} 3, Out Out 

PEAS{—No. 1, Sieve......fo b factory...... Out 


9% 140 

“Fancy Petit Pois........... Out Out 
PUMPKIN!—No 3 Standard........ ...... 1 20 
* 20, 3 00 

“3, Squash....... 125 

4AUERKRAUTI—No. 2, Standard.. 80 85 

10, -~300 82 

SPINACH!—No. 206 22 
- 130 160 
600 720 

17 140 

7 00 


CANNED FOOD PRICES 


Prices given represent the /owes# figure generally quoted for lots of wholesale size, usual terms f. o. b. 
Baltimore (unless otherwise noted) and subject to the customary discount for cash. 
canners get higher prices for their goods; some few may take less for a personal reason, but these 


prices represent the general market at this date. 
Baltimore figures corrected by these Brokers: ({)Thos. J. Meehan & Co. 


CANNED VEGETABLE PRICES—Continued. 
N.Y. 
SUCCOTASHI—No. 2, Green Beans...... 160 165 
“With Dry Beans 
New York State............ Out 
SWEET POTATOES}-No. 2, Standard Out Out 
No.3 8td.f.o.b.Balto Out 2 10 


Std. f.o.b.Co. Out Out 


10, Std.f.o.b.Co.Out 5 80 
TOMATOES!-No. 10, Fancy, f.o.b. Bal. Out Out 


“1, Stand., “ 

4 CAR. 5 50 
TOMATO PULPI-No. 10, Standard 


CANNED FRUITS 


Out 

6 2 

No. 0.b. Co........ 5 00 Out 
f.0.b, Balto... 5 00 5 50 
BLACKBERRIES§$—No. 2, Standard... 1% Out 
-9CO 1000 

Out 

Preserved... Out Out 

“ 2, In Syrup....225 Out 
BLUEBERRIES—No. 10, Maine............ ...... 15 50 
415 

White...... Out 

“Red “ Stand. Water........ Out 


GOOSEBERRIES$—No. Stand... 170 180 
850 87 

PEACHES*—No. 2%, ‘stand. L.C...425 425 
Ex. 8td."..475 4235 
PEACHESt—No. 1, Ex. Sliced Yellow 180 190 
28tandard White... Out Out 


No. 3, Standaids, White. 3 
7 Yellow 3 50 


(t)Jos. Zoller & Co., Inc. 
- New York prices corrected by our special Correspondent. 


PEARSt—No. 3, Standards in Water....175 1 80 


PINE- No. 2, BahamaSlicedExtra Out Out 
APPLE*- “ Out 


Jersey, “ Fac’y ...... Out 
“ Stand., Balto550 600 
Stand. “ Co... 5 25 
% “8, Sani. 5% in. cans ...... Out 
Jersey, f.0.b. Co... Out Out 
Ex. 8td., “ Balto. 160 _...... 


RASPBERRIES§—No 2, Black Water..300 325 


White.. 3 75 

= Yellow 375 380 
Selected, Yellow.....400 Out 
= Seeonds, White......225 230 

Pies Unpeeled........ 170 180 

No. 10, “ Unpeeled........ 52% 450 

No. 2, Seconds in Water........ 
Standards “........ 
in Syrup...... 200 Out 
“ 8, Seconds in Water........ ... Out 


**** Many 


(§)E. C. Shriner & Co. 


CANNED FRUIT PRICES—Continued. 
Balto. N.Y 


Ex. 


Syrup... -300 315 
3B 3 30 


Sliced “ Std.Out Out 
Out 
a, Hawaii Sliced Extra ...... 5 25 


. 3. 


10, 
10, 
“10, 


Red .30 320 
Black Syrup. 3 50 375 
Red 


STRAW- No. 2, Ex. Stan. Syrup..... 3 50 Out 
Preserv: 


BERRIES§— 385 Out 
= Extra Preserved....415 Out 
Standard............... 260 Out 
“1, Extra Preserved.....210 Out 
1, Preserved............... 200 Out 
10, Standard Water......13 00 19 00 

CANNED FISH 

HERRING ROE*—No. 2, Standard....... ...... 

Flats, 8 6 75 
re 1-Ib. Flats, 4 doz............ ...... 12 50 

OYSTERS§— 5-oz. Standards................ 1 90 190 


CANNERS’ METALS 
G TIN—Straits 


PIG LEAD—Omaha or Federal... ........... # 8 00 


5tolftons 1to4tons 


TIN PLATES F. 0. B. MILL 
14x90, 107 Ibs., Base Coke Tin 
14x90, 100 be," Coke Tin 


‘ Grated Extra 3 15 

“ Stand. 2 

Shredded Syrup........ Out —...... 

Crushed Extra......... Out 9 50 

Eastern Pie Water.... Out __..... 

2, Plain 110 1 15 ~~ nds, ...... | Porto Rico.............. 10 00 11 00 
“ 3, Plain.............. 1 40 1 4 Stand., * Co... +10 

2, Limas, Extra | 10, Red____—._ 16 50 

| 8072. 3 35 
“Extra Std. Western............. Out 10 a ot 
Standard Western............... 130 “ Preserved...... Out Out SALMON® Alaska, 

—No.5 Ye iow if SHRIMPs—No. 1%, Wet or Dry............ 375 2 
3 

BS, 
2. 

%x% 9x10 8x1 
SOLDER—Drop and Bar...... 
Wire Coil............ 
Wire Segmente.... 


42 THE CANNING TRADE. 


CANNERS’ PASTES 


For all methods of labeling 


American Can Company Can Prices 


THE QUALITY AND SERVICE 
YOU WANT 


Owing to existing railrcad conditions AT SATISFACTORY PRICES 


affecting supply of tin plate and de- 
livery of cans, all prices for. packers’ 
cans are hereby withdrawn by 


The Commercial Paste Co. 


AMERICAN CAN <OMPANY. COLUMBUS, OHIO 


Continental Can Company, Inc. 
will quote prices on Cans upon 


application. 
OYSTER STEAM BOX 


With Improved 
Hinged Door, 
Making the work 
Lighter and Quicker 


Fidelity Can Company Edw. Renneburg & Sons Co. 


Baltimore, Md. | - Machine and Boiler Works 
2639 Boston St. | Baltimore, Md. 


Works: Atlantic Wharf, Boston St. and Lakewood Ave. 


Prices Quoted on Request 


—— 
| 
' Prompt Shipment Guaranteed 

| i 


THE CANNING TRADE. 


THE KNAPP LABELER 


uses a liquid pick-up glue which does not require heating. No lamps or 
apparatus to bother with. | Labels cold cans, moist or sweaty cans. ~ 
Labels in a draught or any place at all. Has positive pick-up. Saves 
labels. 


The curling bar for shaping the label to the curve of each can, permits 
the use of varnish labels, and handles all kinds of labels far better than 
any method yet devised. Labels stay put and the very small amount of 


gum and paste used insures neat work. Nothing to rust the cans or stain 
the labels. 


As the Knapp Labeler is automatic, the human equation is largely elim- 
inated. Just watch a Knapp at work and you will see the reason why 
most canners specify this labor saver and trouble quencher. 


Write for cut of our new Boxer 


The FRED. H. KNAPP COMPANY 
Baltimore = = = Maryland 


Berger & Carter Co., Pacific Coast Dealers, San Francisco, and Brown, Boggs Co., Canadian Dealers, Hamilton, Ontario. 


are made in a shop which understands 
the requirements of the canner and per- 
server through long experience. 


Practical, durable, well finished Copper 
Kettles, made of heavy Copper and each 
rated size is of full capacity. Thorough- 
ly tested to pass all city and state require- 
ments. 


We make kettles of every description for 
the Canners, Perservers, and Condiment 
Makers—such as Stationary Kettles with 
and without Stirrers, Large and Small 
Tilting Kettles with and without Stirrers. 
Also furnish these Kettles when desired 
with loose or hinged covers. 


We Can Make Prompt Shipments 


Prices Rrasonable 


Let Us Figure on Your Wants 


HAMILTON COPPER & BRASS WORKS 


HAMILTON, OHIO 
Have Been Making Kettles Since 1869. 


| 
| 
> | 
| 
| 
} 
i} 
1} : 
a 
| 
| 
| 
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THE CANNING TRADE. 


DECORATED CANS 


Canners doing an Export Business have found it 
especially desirable to use Containers with their name 
and Brand Lithographed on the Metal,—in place of paper 
labels. Attractive containers of a similar style for 
Domestic Distribution tend also to increased sales—par- 
ticularly is this true of canned foods prepared for an 
exclusive Trade.— 


Morever—the additional expense involved is not 
as great as generally supposed.. 


Write us for particulars 


Southern Can Company 
Baltimore, Md. 


| The 20th Century Centrifugal 


We sold a bunch of them 
at the Convention 
DID YOU GET YOURS? 


IT_FINISHES 
CATSUP 


THE 20th CENTURY MACHINERY CO. 
MILWAUKEE, U. S. A. 


| 
\ 
: 


WHERE TO BUY= 


————<=the Machinery and Supplies you need and the Leading Houses that supply them. 


Machines. 


Apple Portes. Moshines, See P: 


ti making Machinery 
tomatic 
- ‘makers’ Machinery. 


wire), scalding, picking, etc. 
Ro Robins Co., Baltimore. 


BELTS, carrier, rubber, wire, So. 
a "Mat & Mfg. Co., La Porte, Ind. 
Cleaners. See Cleanin ng & Mchy. 
3eans, Dried. See Pea an n Seed. 
Belting. See Power Plant Equipment. 
erry Boxes. See Baskets, wood. 


BLANCHERS, vegetable and oe 

ars Machine Co., Salem, N. 
ntley Co., Silver Greek, N. ¥. 

ns & Co. 

BOILER . 
Jos. Dixon Crucible Co. ow . Je 
Grasselli Chemical Co., A fo. 


BOILERS AND ENGINES, steam. 
H. W. Caldwell & Sons Co., Chicago. 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins Co., Baltimo: 
Bottle Cepping 


re. 
See Bottlers’ Mchy. 


tlers’ 
Bottle Fillers. See See Sieh y. 


BOTTLERS’ MACHINERY. 
Ayars Machine Co., Salem J. 
20th Century Mchy. Co., *Miiwaukee. 


BOTTLERS’ SUPPLIES. 
Karl Kiefer Mach. Co., Cincin: Ohio. 
20th Century Mchy. Co., Milwau ee, Wis. 
Bottle Screw Caps. See ‘Caps. 
Box Nailing Machipes. 


BOXES, CRATES and Shooks, wood. 
Baltimore Box & Shook Co., Baitimore. 
Canton Box Co., Baltimore. 

H. D. Dreyer & Co., Baltimore. 

Embry Box Co., Louisville, Ky. 

Rittler Box Co., Baltimore 

Boxes, corrugated paper. 
per Products. 

Machines, can. 
chines, can. 


See Corrugated Pa- 
See Labeling Ma- 


BROKERS. 
Cc. L. Jones & Co., Chicago 
J. M. Paver Co., Chicago. 
Seggerman Bros., New York City. 
J. M. Zoller Co. "Baltimore, Md. 
Buckets and Pails, fibre. See Fibre Con- 


tainers. 
— and Pails, metal. See Enameled Bue- 
ets. 
Buckets, wood. See Cannery Supplies. 


BURNERS, oil, 
A. K. Robins & co. 


BY-PRODUCTS, machin 
Edw. Renneburg & Sons Co. ©. Baltimore. 
Burning Brands. See Stencils. 
Cabbage Machinery. See Kraut Machinery. 
Can Conveyors. See Conveyurs and Carriers. 


CAN COUNTERS, 
20th Century M hy. Co., Wis. 
Can fillers. See Machines. 


CANMAKERS’ MACHINER 
Ams Machine Co., Max, New Kyo rk City. 
San. Can Mchy. Co., Los Cal. 
liss Co. yn, 
Cameron Can hy Co., Chicago. 


leattle-Astoria Iron Séattle, Wash. 
Slaysman & Co., Baltimore. 

Stevenson & Co., Baltimore. 

Can Markers. See Stampers and Markers. 
Can Lacquers. See Lacquer Manufacturers. 


CANNERY SUPPLIES. 
Ayars Machine Co, Salem, N. J. 
G Goodell Co.. trim H. 
hos. F. Lukens Cor Philadelphia, Pa. 
A K. Robins & Co., Baltimore. 
Sinclair-Seott Co., Baltimore. 
Sprague Cang. Mehy. Co., Chicago. 
Zastrow Machine Co., Baltimore 
Canning Experts. See Consulting Experts. 


CAN OPENERS. 
Goodell Co., N. 
Can Stampers. See” Stampers, and Markers. 
Can Testers. See Canma Machinery. 


Consult the advertisements for details. 


CANS, tin, all 
American Can Co., — York. 
Atlantic Can Co., Baltimore. 
W. W. Boyer & Co., 
Co. ‘Syracuse, N 
Fidelity Co., ‘Bait 
Heekin cat Cine Ohi 
Thos. F. Lukens Co., Philadeiphie, Pa. 
Phelps Can Co., Balti imore. 
Southern Can €0., Baltimore. 
Wheeling Can Co., Wheeling, W. Va. 
Cans. fibre. See Fibre Containers. 


CAN-WASHING 
Merral Bros., Morra 
Capping Machines; See Bottlers’ Mchy. 

MACHINES, soldering. 

Ayars Machine Co., Salem, N. J. 


Capging Ma Machines, solderless. See Closing 


Capping Stecis, soldering. See Cannery Supls. 
CAPS, bottle, jar, tumbler, etc. 


CARRIERS and CONVEYORS, gravity. 
Karl Kiefer Mach. Co., Cincinnati, “Ohio. 
Mathews Gravity Carrier Co., Elwood City, Pa 
20th Century Mchy. Co., Wilwaukee, Wis. 
Cartons. See Corrugated Paper Products. 
Catsup Meshing For the repartory work. 

ome p Mc y; for bottling, see Bottlers’ 


Chain” Beit Conveyors. See Conveyors. 
Chain, for elevating, conveying. See Cen- 
ve 


yors. 

Checks, employees’ time. See Stencils. 
Choppers, food, fruit, mincemeat, etc. 

Chutes, Gravity Spiral. See Carriers. 

Cider and Vinegur Makers’ Suppl: 

Circuit Breakers. See 


& CLENSER 
J. B. Ford Co., Wyandotte, Mich. 


CLEANING & GRADING MACHINERY, 
Huntley Mfg. Co., Silver Creek, N. Y. 


OLEANING & GRADING MACHINERY, 
peas, bean, seed, etc. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Sinclair- Scott Co., altimore. 
Cleaning and Washing 
See Bottlers’ Machinery. 
Cleaning Machines, can. See Washers. 
Clocks, process time. See Controllers. 


CLOSING MACHINES, yok 
Ams Machine Co., Max, Yo 

Angelus San, Can Mche. aew Los City Cal 
E. W. Bliss Co., Brooklyn, N. Y. 

Cameron Can Mchy Co., Chicago, Ill. 

Geattle- Astoria Works, Seattle. Wash. 


Coated Nails. 8. 
Coils, cop er. See Cooper Coils. 
Canning Machinery. See 


Machines, bottle. 


Condensed Milk 
Milk Condensing Mchy. 


CONSULTING EXPERTS on canning 
National Canners’ Assn., Washington,” D. G 


& CARRIERS, canners. 
Caldwell & Son Co., Chicago. 
al Porte Mat & Mfg. Co., La Porte, Md. 
20th Century Mchy. Co., Milwaukee, Wis. 
Wis. Chair Co., Pora Washington, Wis. 


COOKERS ag “gears. 

Ayars Machine Co. ., Salem, 

Mfg. Co N. Y. 

A. obins & & Co. ey 0. 

Cookers‘ retors. See Rett es, process. 

Cookers. — Fillers, corn. See Corn Cook- 
er- 

Coolers, vegetable and fruit canners. 


COPPER COILS for tank 
—— Copper & Brass Works Hamilton, O. 
Indianapolis. 
Copper i eted Kettles. See Kettles, copper. 


RS. 


Bros., Morral, O 
A. R. Robins & Co., Baltimore. 
Wis. Chair Co., Port Washington, Wis. 


CORN CUTTERS. 
Morral Bros., Ohio. 
A. K. Robins & Co., Baltimore. 


CORN HUSKERS and 
Huntley Mfg. Co., Silver ae 
Morral,. 
ss usker u 
Corn Mixers and Agitators. ‘see Corn Cooker- 
Fillers. 


CORN SHAKERS (in the can). 
Ayars Machine Co., Salem, N. J. 


CORN WASHING MAC 
Peerless Husker Co., Buffalo. 


CORRUGATED PAPER PRODUCTS. 
(Boxes, Bottle Wrappers, 
The Container Chicago 
inde & Dauch Paper Co., Sandusky, Ohio. 
f er Li seo. ., Rochest ter, 
Ry. Norwood, Ohio. 
Cc . See Can Counters. 
Yountershaf See sna Regulating Devices. 


machines. 
4. K. Robins 
Sinclair-Scott 
Zastrow Machine Baltimore. 


CRATES, Iron Process. 
Edw. Renneburg Sons Co., Baltimore. 
Zastrow Machine Co., Baltimore. 
Cutters, eorn. See Corn Cutters. 
Cutters, kraut. See Kraut Machinery. 
Cutters, string bean. See String Bean Mchy. 
Dating Machines. See Stampers and Markers. 


DECORATED TIN (for Cans, Caps, etc.). 
American Can Co., New York. 
Southern Can Co., Baltimore. 
Dies, can. See Canmakers’ i Mchy. 


SYSTEMS, 
H. Caldwell & Son Co., Chicago. 
Doubie- Seaming Machines. See Citing Mchs. 


DRYERS, drying machinery, 
Edw. Renneburg & Sons Co., Baltimore. 


ELEVATORS, Warehouse 
Employees’ Time Checks. See Stencils. 


NAMELED BUCKETS, PAILS, etc. 
an K. Robins AY Co., Baltimore. 
Engines, Stea See Boilers rand Engines. 
“ined kettles. See Tanks, glass- 


CRANES 


EVAPORATING MACHINERY. 
Edw. Renneburg Sens Co., Baltimore. 


EXHAUST BOXES. 

Ayars Machine Co., Salem, N, J. 

Peerless Husker Co., Buffalo. 

A. Robins & Co., Baltimore. 

Sprague Cang. Mchy. Co., Chicago. 
‘actory Stools. See Stools. 

Factory Supplies. See Cannery Supplies, 

Farming 

Fertilizers. 


FIBRE CONTAINERS for food (not her- 
metically sealed). 
American Can Co., New York. 
The Container Club, Chicago 
Hinde & Dauch Paper Ce. Sandusky, Ohio. 


FLiKE PRODUCTS, boxes, boxboard, ete. 
The Container Club. Chicago 
Hinde & Dawch Paper Ohio. 
Fillers and Cookers. See Corn ‘ookers- 


Fillers 
Filling ‘Mches, bottle. See Bottlers’ Mchy. 


FILLING MACHINES, can. 
Ayars Machine Co., Salem, N N. J. 
Huntley Mfg. Co., Silver Creek, N. 
Karl Kiefer Machine Ohio. 
— Bros., Morral, Ohi 

K. Robins & Co., Baltimore. 
Sincatr-Seatt Baltimore. 
H. R. Stickne — 
20th chy. Co. Wis. 
Wis. Chair Co., Port W 


ashington, Wis. 
Filling Machine, syrup. See Syruping Ma- 
chines. 


FINISHING MACHINES, catsup, etc 
Indianapolis. 
nelair-Sco 
20th Century Mchy. Co., Milwaukee. 


FLUX, soldering. 
Grasselli Chemical Co., Cleveland, Ohio. 
Thos. F. Lukens Co., Philadelphia, Pa. 
Food Choppers. See Cho 
Friction Top Cans. See Cans, tin. 
vee —— See Cleaning and Grading 
ehy, fru 
Fruit Parers. See Paring Machines. 


e oode ‘0. n m, 
ue Can 
Fruit Presses. See Cider Mchx 
Gasoline Firepots. See Cannery eee. 
Gauges, pressure, time, etc. See Power Plant 
quipment. 


GEARS, silent. 
H. W. Caldwell & Son Co., Chicago. 
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GENERAL AGENTS for Mfgrs. 
A. EK. Robins & Co., Baltim 
H. R. Stickney, Portland, = 

erators, electric. See motors. 

lass-lined Tanks. See Tanks, glass-lined. 
Governors, steam. See Power Plant Equip. 
Grading Mches. See Cleaning and Gr’d’g Mchy. 
Gravity Carriers. See Carriers and Con- 

veyors. 

Green Corn Huskers. See Corn Huskers. 
Green Pea Cleaners. See Cleaning and Grad- 


ing Mchy. 
Hoisting and Carrying-Mches. See Cranes. 


HOMINY MAKING machinery. 
20th Century Mchy. Milwaukee. 
Hullers and Vi See Pea Hullers. 
Huskers and Silkers. See Corn Huskers. 
Hydrometers (for: ‘determining the Density 
of Syrupers, Brines, etc.) See Cannery Supplies. 
, can stamping. See Stencils. 


INSURANCE, canners’. 
Canners’ Exchange, Lansing B. Warner, 


Chica, 
Jacketed Kettles. See Kettles, copper. 


ACKETED PANS, steam. 
waeion Copper & Brass Works, Hamilton, O. 
H. senkamp, Indianapolis, Ind. 
Jars, fruit. See Glass Be Bottles, etc. 


Juice P mp u 
rosene 1 Burners. 7 Burn 


} 
Kerosene 
Ketchup Millers See Bottlers’ 


KETTLES plain or jacketed. 
Hamiiten Copper bbrass ‘Wis: oO. 
Kettles, ~ See Tanks, glass-lined. 


KETTLES, process. 
Ayars Machine Co., Salem, N. J. 
Edw. Sons Co., Baltimore. 
A. K. Robi Co., Baltimore. 
Zastrow Mchy. Co., Baltimore. 


KNIV 
Goodell Antrim, N. H. 
A. K. Robins & Co., Baltimore. 


KRAUT MACHINERY. 
John E. Smith’s Sons Co., Buffalo, N. Y. 


LABEL 
H. Gamse & Co., Baltimore.’ 
R. J. Kittredge & <o- Chicago. 
0. Co. ester, 
os. “Printing & "Litho. Co., Norwood, Ohio. 


Fred. H. 
Morral Bros., 


Markers, can. Stampers and Markers. 
Marking Ink, pots, etc. See Stencils. 
Marmalade Machinery. See Pulp Machinery. 
Meat Canning Machinery 


Meat Choppers. See Choppers. 


co, Md. 
Ohio. 


MILK CONDENSING & “CANNING MCHY. 
Ayars Machine Co., Salem, N. J. 
H. R. Stickney 
20th Century Mchy. 
Wis. Chair Co., Port Washington, Wis. 


MILL SUPPLIES, Pulleys 

H. W. Caldwell & Sons Co., “eaten, 

— Filling Machines. See Filling Ma- 
es. 


Nailing Machines. See Box Nailing Machines. 


OYSTER CANNERS’ MACHINERY. 
Edw. a & Sons Co., Baltimore. 


See Cans, 
Pails, tubs, Wl, fibre. See Fibre Containers. 


PAINT. 
Jos. Dixon Crucible Co., Jersey City, N. J. 
Paper Boxes. See Corrugated Paper Products. 
Paper Cans and Containers, See Fibre Con- 


tainers. 
Paring Knives. See Knives. 


MACHINES. 
e Goodell Co., Antrim, N. H. 
Co., Baltimore. 


PASTE, canners’. 
Adex Mfg. Co., Baltim 
Paste Co. Columbus, oO. 
. Knapp Co., Baltimore. 


PEA and BEAN 8 
D. Landreth co Br Bristol, Pa. 
Leona Chicago. 
B. *Rice Seed “Go., Cambridge, N. Y. 


NERS’ MACHINERY. 
Ayars. Co., Salem, N. J. 
untley Mfg. Co., Silver Creek, N. Y. 
A. K. Robins & Co., Baltimore. 
20th Mehy. Ce., Milwaukee, Wis. 
Wis. Chair Co., Port Washington, Wis. 


Pea Harvesters. See Farming Machinery. 


Pea Hullers and Viners. 
Chisholm Scott Co., Co.umbus, O. 


Pea Vine Feeders. 
Chisholm Scott Co., Columbus, oO. 


PEELIN 
Goodell Gon 
Peach and Cherry Bitters ” See Fruit Pitters. 

PEELING MACHINES. 
Goodell Co., Antrim, N. H. 
Sinclair Scott Co., Baltimore. 


PEELING TABLES, 
Ayars Machine Co., N. J. 
Sheet ‘See Sieves and 


Picking Boxes. Baskets, etc. See Basket: 


Picking Belts and Tables. See Pea ew 
Mchy. 
PPLE MACHINERY. 
R. Mitchell "Baltimore. 
Zastrow Mchy. Co., 


Platform and Wagon Seales. ‘See Scales. 
Picking Belts and Tables. See Pea Canners’ 


POWER PLANT EQUI 
. W. Caldwell & Son Co., Ch ieago., 


H 

Joseph Dixon Crucible Co., Jersey City, N. J. 
Power Presses. See Canmakers’ Mac 

Power Transmission Mchy. See Power Plant 


equipment. 


PRESERVERS’ MACHINERY. 
Karl Kiefer Machine Co. 
20th Century Mchy. Co., Milwaukee, Wis. 


POLE MACHINERY. 


PUMPS, air, water, brin 
Ams Machine ’Co., Max, New 5 York City. 
Regulators for Cookers, etc. See Controllers, 
Retort Crates. See Kettles, process. 
Retorts, steam. See Kettles, process. 
Rubber Stamps. See Stencils. 


Seccharometers syrup testers). See Cannery 
Supplies. 
SALT, canners. 

Sanitary Ceaner and Cleaner. See Cleaning 


8a to See 
nitar D Cans. 
Sardine ves ane Scissors. See Knives. 


SANITARY CLEANER & 


EANSER 
J. B. Ford Co., Wyandotte, Mich. 


SCALDERS, tomato, etc. 
Ayars Machine Salem, N. J. 


Huntley Silver Creek, N. Y. 
Robins Co., 


Balt 
Stalling wee Picking Baskets. 


Sealing Machines, sanitary cans. See ‘ches ing 


SEEDS, , all varieties. 
D. Landreth Seed’ Co., Pa. 
Leonard Seed Co., 
J. B. Rice Seed Co., Cambrid 
Separators. See Pea Canning y. 


SHEET METAL WORKING Machinery. 
Cameron Can Mchy. Co., ge In. 
Shooks. See Boxes, Crat es, etc. 


SIEVES AND 
Huntley Mfg. Co., Silver Creek, N. % 
20th Conters Mchy. "oo Milwaukee, is. 


SILKING MACHINES, corn. 

Huntley Mfg. Co., Silver Creek, & 

fruit and vegetable. See and 
cers. 


SOLD: 

Sorters. pea. See Clean TeS.>- Mehy. 
SPEED REGULATING DEVICES (for Ma- 


chines, belt drives, 
Huntley Mfg. Co., Silver Creek, N 
Sinclair Scott & Co., Baltimore. © 


STAMPERS AND MARKERS, 

Ams Machine Co., Max, New "York City. 

Steam Cookers, continuous. See Cookers. 

Steam Jacketed Kettles. See Kettles. 

one See Boller and Pipe 
‘ove: 

Steam Reterte. See Kettles, process. 


STENCILS, marking pots and _ brushes, 
brass checks, rubber and steel type, 
burning brands, ete. 

A K. Robins & Co., Baltimore. 


STIRRERS FOR KETTLES. . 
F. H. Langsenkamp, Indianapolis. 


STRING BEAN MACHINERY. 
Mfg. Co., Silver Creek, ‘N. 
“Middleport, N. Y. 
rf K. Robins & Co., Baltimore. 
20th Century Mchy. Co., Milwarekee, Wis. 


Sugar, 
Suge e room, line shaft, etc. See 
ower ant Equ 


uipment. 
and meral Agents. See Gen- 


Electrical Appliances. 


SYRUPING MACHINE. 
Ayars Machine Co., Salem, N. J. 
Peerless Husker Co., Buffalo. 
A. K. Robins & Co., Baltim 
20th Century Mchy. Co., Milwaukee, Wis. 
Syrup Testers <ooechasematen. See Micro- 
scopic Apparatus. 


Tables, picking. See Pea Canners’ Mchy. 


TAN 


F. H. gsenkamp Indianapolis. 
PS. Baltamore, a. 


lined steel. 


TANKS, WOODEN. 


W. EB. Caldwell Co., Louisville, 
Gauges. See Recording Instra- 
ments. 


Temperature Regulating Apparatus. See 
ontrolliers. 
Testers, can. See Canmakers’ Mchy. 


Ticket Punches. See Stencils. 
Time Controllers., process. See Controllers. 
Tin Lithographing. See Decorated Tin. 
TIN PLATE, canmakers’. 
American Spest and Tin Plate Co., Pitts- 


burgh, 
Carnaben ‘Tin-Plate and Sheet Co., Canton, 0. 
Tipping Machines. See Capping Machines. 


CANNING 


ars Machine Co., Salem 
Mfg. Co., Silver N. Y. 
obins & Co., Baltimore. 


Tomato Seed. See Seeds. 


TOMATO WASHERS. 


Ayars Machine Co., Sone. N. d. 
Transmission _ Mach inery. See Power Plant 


Equipm 
Trucks, ete. See Fact 
Tumblers, glass. See Glass Bottles, 


ines. ee Electrical Techinery. 


Variable Speed Countershafts. See Speed 
Regulators. 


VALVES 
Muskegon Valve Mfg. Co., Muskegon, Mich. 
Vegetable Corers, etc. See Corers and Slicers. 
Vegetable Parers. See Paring Machines. 
Viner Feeders. See Viners and Hullers. 


VINERS AND HULLERS 
Chisholm-Scott Co., Columbus. Ohio 


Warehouses. See Storage. 
Washers, bottle. See Bottlers’ Machinery. 
Washers and Scalders, fruit, etc. See Scalders. 


WASHERS, can and far. 

Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore. 
WASHING MACHINES, corn. 
Peerless Husker Co., Buffalo 


Washing and Scalding Baskets. See Baskets. 


Windmills and Water Supply Systems. sce 
Tanks, wood. 


Wiping Machines, can. See Canmakers’ Mcby. 
Wire Bound Boxes. See Boxes. 

Wire Scalding Baskets. See Baskets. 

Wra pose, See Corrugated Paper 


Wrapping Machines, can. . See Labeling Mchs. 


rs. 
Indiana 
: Sinclatr-Seott Co., Baltimore. 


THE CANNING TRADE. 


TRADE MARK 
FOR 


FIBRE BOXES 


A SYMBOL 
of quality—the mark of a high endeavor in the industry of 
manufacturing corrugated and solid fibre shipping boxes for 
canned goods. | 


A GUIDE 
to the canner—the knowledge that his container is a product 
that will fulfill every transportation demand. 


A PLEDGE 
to the canning industry—of the maintenance of a high stan- 
dard of fibre shipping boxes and of the raw materials entering 
into their construction. 


YOUR COMPETITOR who is shipping his canned 
goods in fibre boxes has the advantage of a saving 
in weight, a saving in storage room, and a saving in 
damaged shipments. 

WE RECOMMEND a corrugated or solid fibre box 
of better and stronger specifications than the require- 
ments of the railroads. We adhere to this standard. 


WE SUGGEST the subject is well worth inquiry. 


The service of the Traffic Department, Research Laboratory, and 
Statistical Bureau, of The Container Club is offered WITHOUT 
CHARGE to shipper, carriers, and consignees, in all problems relating 
to the use of corrugated and solid fibre boxes. 


The Container Club 


An Association of Corrugated and Solid 
Fibre Box Manufacturers 


General Offices: 


608 S. DEARBORN STREET 
CHICAGO, ILLINOIS 
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CONTINENTAL 
CAN 


COMPANY 


The 43rd Year 


ESTABLISHED 1878 


SUBSCRIPTION: 


THE CANNED FOOD AUTHORITY OF THE WORLD 


Foreign $5.00 per year 
Entered aw second class matter at the Post Office at Baltimore, Md. under Act of March 3, 1879. 


Published at BALTIMORE, (every) MONDAY AUGUST 2, 1820 No. 49 


THE CAN 
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Your Table’’ 
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AMERICAN CAN COMPANY 


OF 
Vol. 43 
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THE CANNING TRADE. 


Our New 
Closing Machine 
Announcement 


December 1919. 
We are very much pleased to be able to advise 
you that we have purchased outright the 
Westchester Machine Company of Mt. Vernon, 
New York, thereby adding to our facilities what 
we believe to be the best Sanitary Can Closing 
Machine now manufactured. 


We have taken this step only after a year of 
the most painstaking and thorough investigation, 
during which we have had over forty of these 
machines in operation. 


Made By The 


R. Mitchell Co. 
John C So very successful and so extraordinary did 
‘ Foot of Washington St. these machines prove themselves to be, judging 

Baltimore . Md. by actual results obtained in the packing plants 
of all our customers so equipped, that we finally 
decided to make the very large investment 
a entailed in the purchase of the Westchester 
Machine Company, whose plant we propose to 
JOS. M. ZOLLER & Co., INC. immediately remove to Wheeling. 


CANNED FOODS, CANS, BROKERS Therefore we are now able to offer our cus- 
BOXES, PACKERS’ SUPPLIES, tomers a Closing Machine which we believe to 


Px 3 205-206-207 Phoenix 
Ow. PAUL 1140 & 44% BALTIMORE, MD. be supreme in 
4 Simplicity Lack of Spill 
CANNED GOODS EXCHANGE Speed Endurance 
Year 1920-1921 
| President, John R. Baines. and in all the details which go to accomplish 
Vice-President. A. J. Hubbard. j i 
Treasurer, Leander Langrall these vital things. 
Secretary, be samen. This Closing Machine will be known to the 
Executive Committee, Benj. Hamburger, Chas. G. trade hereafter as 
Summers, Jr., Edw. A. Kerr. 
Arbitration Committee, C. J. Schenkel, Frank A. Curry, “THE WHEELING No. 100” 
Webster, F. A. 
‘orsch, Norval E. Byrd. 
Committee on Commerce, D. H. Stevenson, Hampton We shall be glad to furnish further details 
Steele, C. F. Butterfield, E. F. of the machine. 


oe Thomas, J. O. Langrall. 
Committee on Legislation, E. C. White, Geo. T. Phillips, 


Geo.N. Numsen, John Gibbs, 
WHITAKER-GLESSNER CO 
Committee on Claims, Fred. W. Wagner, Leroy Lan- ? 


rall, James B. Platt, W. 
Schall, Jos. M. Zoller. A. A. MORSE, Vice President 
Hospitality Committee, W. E. Lamble, H. W. Krebs, 


Brokers’ Committe, Wm. Grecht, Herbert C. Rob- 
erts, J. A. Killian 
Committee on Agriculture, William Silver, H.P.Strasbaugh, 
Albert T. Myer, Jos.N. Shriver, SYDNEY J. DAVIES 
Samuel J. Ady. Teleph Mai ; : 1a: 
aia Eli Frank. elephone, Main 5175 1966 Conway Building 


Chemist, Chas. Glaser. Chicago, Illinois 
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THE CANNING TRADE. 


Ayars Machine Company, new ‘Jersey. 


AYARS DOUBLE ROTARY MEASURE TOMATO FILLER 


Why pack by hand when you can get a machine that will put the 
tomatoes in the can as near whole as can be done by hand? 

We have had many customers write us that this is what the Rotary 
Tomato Filler will do. Then look at the saving in labor over hand 
pack. The machines will soon pay for themselves. 


NO WASTE — NO CUTTING OR MASHING OF GOODS 


Write for new catalogue No. 20, just out. 


Ayars Machine Company, neg Nerney. 


BROWN, BOGGS CO., Lrp., Hamitton, Ont., Sole Agents for Canada. 
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face of H & D Corrugated Fibre Board is only \ 
one of the many problems The Hinde & Dauch 

Paper Company has had to solve in providing manu- 

facturers with a better shipping box. 


This one detail alone is saving shippers thousands 
of dollars annually. And it combines prestige with 
protection. For every box may carry the shipper’s 
name and trade mark—even on all four sides. This 
does away entirely with one of the chief causes of 
merchandise lost in transit. Every misdirected box 
may be returned to the packer safely. 


By manufacturing the best Corrugated Fibre Boxes 
and Packing Materials it is possible to make, The 
3 Hinde & Dauch Paper Company is maintaining its 
’ unquestioned leadership in the Corrugated Fibre 
Board industry—the leadership it has held for nearly 
a quarter of a century. 


Van 


« 
\ The Hinde & Dauch Paper Co. 
800 Water Street Sandusky, Ohio } 
X Toronto, King Street Subway and Hanna Avenue 
« 
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THE CANNING TRADE. 


CALDWELL “HELICOID” SCREW CONVEYORS 
3 in. to 16 in. diameter, black or galvanized. Steel 
troughs black or galvanized 


APRON CONVEYORS with detachable or roller 
chain fitted with wood or steel siats. 


BELT CONVEYOR MATERIAL cast iron, steel! o 


wood rolis, bearings, pulleys, driving machinery. 


ELEVATORS, boots, casings, buckets, belting. 


CHAIN standard sizes detachable malleable chain 
carried in stock. 


A complete line of ELEVATING, CONVEYING and 
POWER TRANSMITTING MACHINERY. 


H. W. CALDWELL & SON CO. 


CHICAGO: 17th & WESTERN AVENUE 
NEW YORK: 50 CHURCH STREET 


The Book You Need! 


‘Thoroughly Revised and Up-to-date 


PRICE $5.00 WITH THE ORDER 
OR AT ALL SUPPLY HOUSES 


A CANNER’S AND PRESERVER’S COOK BOOK 


Factory Operations and Process Times 


THE ONLY BOOK NOW USED 


Learn How to Pack New Goods 


Published by 
THE CANNING TRADE 
Baltimore & Commerce Sts. 
Baltimore, Md. 
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THE CANNING TRADE. 


HERE’S FEW 


WIRE TOMATO SCALDING{BASKETS 


CORN HUSKING BASKET 


YOU'LL NEED *EM 


GET THEM NOW 


CONVEYOR CHAINS 
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SANITARY ENAMEL TOMATO PEELING BUCKETS 


PULP AND STORAGE TANKS 


ROBINS & COMPANY 


A. K. 


WRITE FOR CATALOGUE 


BALTIMORE, MD. 


MACHINERY OF EVERY KIND 


Robert A. Sindall 


CANNING 
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